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From the Editor 


I often refer to this magazine by several different names and terms. 


Among them Edible, The Book, Pub, Issue, Mag, “We,” etc. Гуе also told a number of folks Гуе met 
in coffee shops or at breweries to think of us as a postcard. 


An email inbox littered with spam, newsletters, status updates and calendar invitations sends me into 
a daily panic over messages missed and friends forgotten. But a daily trip to the mailbox requires 
thoughtful consideration to ensure a small piece of personal correspondence hasn't somehow gotten 
trapped in the pages of a weekly flier or another U-Line Spring 2024 Catalog. Most days, there's 
nothing there, but when I do find one, a postcard almost instantly makes me smile. 


Even before you know who the card is from, it immediately engages you. Whatever image or QJEFFINSPOKANE 
advertisement that has found its way into your home and into your hands was selected, stamped 
and sent to you in an intentional act, but by whom or from where-and often why-isn’t always clear 


at first glance. 


From esoteric art to advertisements, if it can be fit down to 3-by-5 inches, it can be put on a 
postcard. But because there is limited space to share a message, this imagery often serves as its own 
communique. That Greetings from framing a Kodak Moment-esque landscape serves as 
both a check-in from afar and a billboard for the point of origin. 


Now, the game changes a little when you find your postcard's message first as your small piece of paper 
turns into a personal fan while you flip it back and forth, reading bits of personal correspondence, 
trying to determine if the two sides make sense together. 


So how is our *book" like a postcard? Well, in this specific instance, we have two covers, so perhaps 


you have already turned this collection of bound pages into a fan to cool you off from the summer 
heat! QED. 


When we print and distribute each issue, we don't know exactly whose hands the magazine will 
end up in, but we hope that it, too, brings a smile to their face. We have gathered together amazing 
photographs to help set the scene and brief snippets from our adventures to share with you. Our goal 
is to inspire you to get out and experience something! It doesn't have to be something new, in fact, 
Бо and visit an old favorite that brings back a memory. Then go out, explore something new and 
make some new memories. 


While you're at it, send us a postcard from somewhere and help inspire us going forward. Our 
address is Edible Inland NW, 1314 S Grand Blvd 42195, Spokane, Washington, 99204. Where 
should we visit? What have we missed? How can we help make Spokane and the Inland Northwest a 


more delicious and inclusive place for all of our friends and neighbors to live, create, eat and drink?! 


On behalf of the entire team at Edible Inland Northwest, we hope you have an amazing summer! 


JEFF FIJOLEK 
PUBLISHER & EDITOR IN CHIEF 


Don't forget to head to our website for more stories and special behind-the-scenes footage 


[в] fois; [s] 


from our adventures and to follow us on instagram @edibleinlandnw 
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Help Your Garden Beat the 
Summer Heat 


BY DAVID OTTERSTROM 


Spring is the time to excitedly envision the 
garden season. You clean your garden space and 
plant your seeds and seedlings; things start to 
grow and the excitement builds. Now, you just 
have to keep the momentum going. 


It is easy to think the majority of garden work is in 
spring and the rest of the garden season is waiting 
to harvest. This kind of thinking brings so much 
disappointment when eventually new weeds take 
over and one hot stretch of weather wipes everything 
ош. 


Бога garden го Бе successful, it needs го Бе maintained 
all season long. Неге аге some tips (о help your 
garden stay fruitful. 


KEEP ON TOP OF WEEDING 

Usually by early summer there is a second growth of 
weeds in the garden after the initial spring inundation. 
Weeds like bindweed and crabgrass may pop up 
in full force. Make sure to weed these out so your 
garden plants are not shaded up and losing nutrients. 
Pro-tip: don't just throw away certain weeds such as 


purslane and lamb's quarters — you can use these as 
nutritious greens in fresh salads or enjoy sauteed. 


TAKE CARE OF HEAT-SENSITIVE PLANTS 

Use a shade cloth over plants that are more heat 
sensitive like kale, chard and cauliflower. Try to keep 
cooler crops, like broccoli, spinach and turnips, in 
partly shady areas so they do not get burnt out. Most 
of my cool crops, like lettuce, peas and radishes, need 
to be harvested by early summer. You can harvest them 
and use the extra space for the late-season gourdes. I 
keep tomatoes, peppers, corn, watermelons, beans, 
cucumbers and other hot weather plants in the full 
sun because they thrive in the heat. 


SOIL IS KEY TO A PRODUCTIVE GARDEN 

Focus more on soil than anything else. Many people 
wonder why their plants are not being productive 
and more often than not, it is because they lack fertile 
soil in their garden. Keeping a compost bin year- 
round in the garden can help you create rich (and 
free) compost. Try to keep it mixed with half greens 
like fresh weeds, food waste and yard/lawn trimmings 
and half brown materials, such as cardboard and old 


leaves. Keep іс compact and moist го help іг break 
down faster over the seasons and turn it regularly. 
This creates incredible compost for your garden, but 


plants. If the soil is dry a finger-length deep, it is time 
to water again. Watering deep and slowly helps save 
resources and reduces the need for frequent watering. 


if you need rich soil immediately, you can always buy 


it at your local gardening center. Ве sure not to overwater — many plants, like 


tomatoes, will not produce well when doused. 
Either way, apply garden fertilizer every 4-6 weeks 
to make your vegetables more productive. Adding a 


| à ἑ BE SUPPORTIVE 
thick layer of mulch on top of the soil surrounding 


: . . in Add support to plants as they grow, whether it is extra 
your plants will make a huge difference in retaining ή s di 

stakes for your tomatoes or a higher trellis for your 
cucumbers. This will help the plants grow strong 


without breaking or bending under their own weight. 


nutrients and moisture to fuel growth. 


KNOW WHEN TO WATER 


Water in th ning to reduce excessive evaporation 
ΚΗΘ pto λα δω STAY ON TOP OF YOUR SUMMER HARVEST 


Regular harvesting of tomatoes, cucumbers, peppers 
and green beans will help the plants grow more 
produce. Happy gardening! 


and help keep your plants hydrated during the 
day. Plant diseases can also favor spreading in the 
nighttime's wet and cool conditions, so a morning 
session helps protect your garden against that. To 


know when to water, check the soil around your VISIT EDIBLEINLANDNW.COM FOR MORE GARDENING TIPS 


| ! 1 
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Regenerating Spokane, 


One Yard 


at a Time 


BY SYDNEY FLUKER 


When Sam Kalk arrived at work on April 1, Bud 
Light cans swung gently in the breeze, dangling off 
the bare branches of one of the yard s few trees. 


“One of the neighbors did it as an April Fools joke,” Kalk 
laughs. “Spring is budding.” 


I arrived mid-afternoon that same day, and the cans still 
swung proudly in the breeze. The team was nearing the 
end of its work on this yard, having spent seven days on the 
complete relandscaping of the Monroe Ash neighborhood 
home. 


Turfgrass was replaced with mulch and native plants like 
buckwheat and penstemon that will 
bloom in the coming months as they 
slowly cover the yard’s surface. Four 
elevated garden beds filled with soil 
sit adjacent to the house over a newly 
hardscaped gravel walkway. Almost 20 
tons of rock line the yard, with space 
for a sandstone staircase along the side. 


"Its very possible to have a beautiful 
yard that takes care of the environment 
rather than having to fight against it and be constantly 
weeding,” Kalk says. “It’s easier than a lot of people think.” 


Dryland Revival is a regenerative landscaping company 
on a mission to bring the natural world back into local 
ecosystems through building self-nourishing systems that 
are easy to manage and bolster biodiversity. Aspects of the 
regenerative landscaping model include taking care of the 
soil, stewarding water more thoughtfully, planting native 
shrubs and not using harmful chemicals. 


Regenerative landscapes are those that restore the 
environment and encourage long-term sustainability, 
increased biodiversity and enhanced resilience. Regenerative 
landscapes differ from sustainable landscapesin that 


"Why plant 
something beautiful 
if it's not good for the 


world around us? 


regenerative designs aim to reduce negative impacts and 
produce positive benefits. 


For the environment, this looks like water conservation, 
improved soil and air quality and the elimination of 
harmful chemical use, all of which leads to a resilient 
and restorative yard. For the yard owner, regenerative 
landscapes can save money by reducing maintenance labor, 
organic waste generation and water costs and improving 
moisture and erosion control, which reduces irrigation and 
energy needs. 


"My goal is to really proliferate the message about 
regenerative landscaping, Kalk says. "Why plant 
something beautiful if it's not good for 
the world around us? These companies 
that have their own hands in the soil 
all the time should be doing a little bit 
more in that way, and my goal is to 
lead the conversation." 


Kalk originally worked in tech sales 
for а Seattle-based company, but it 
became abundantly clear his true 
passion lies in the soil when he found 
himself working in his yard any chance he had during the 
remote workdays. Gradually, he renovated his yard using 
regenerative practices he taught himself from Youtube 
University and trial-and-error, attracting attention and 
compliments from his neighbors. 


“(Му neighbors] were basically telling me theres по one 
in the city that's doing this as their thing," Kalk says. "So 
I took that and was like 'OK, I can start a business doing 
that then.” 


He successfully convinced his buddy Jacob LeVitus to join 
him on his entrepreneurial journey, and the two friends 
set out to tackle their first client's yard with a couple of 
wheelbarrows and some shovels. 
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Around six weeks later, the project 
was done, but the model for moving 
forward needed to change. Kalk and 
LeVitus quickly hired more hands 
and by the end of their first season, 
they had 18 successful yards under 
their belt. 


Now, Kalk fields two teams of around 
four workers, subbing himself in 
wherever needed. In the two years 
since launched, have 
regenerated around 55 lawns with 
more to come this summer. LeVitus 
is still around too, working as field 
operations director. 


they they 


Dryland Revival is а certified 
contractor for SpokaneScape, а 
program through the City of Spokane 
Water Department that incentivizes 
residents to take out their 
in favor of more water-conscious 
designs with strict rules requiring 
drought tolerant plants, bark or rock 
mulch covering exposed soil, efficient 
irrigation systems and more. 


lawn 


Since the team is certified with 
SpokaneScape, it's easy for them to 


help clients get that credit from the 
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city, though not every lawn they design 
qualifies for the rebate. Of the 35 yards 
done last year, Kalk submitted 13 
SpokaneScape applications. Still, the 
benefits of a regenerative landscape 
move beyond rebate incentives. 


Native plants play a large role in 
regenerative landscaping and are 
relatively beginner 
gardeners — plus, theyre poppin’ 
with the pollinators. Dryland Revival’s 
favorite native plants are showy 
milkweed, globemallow, 
buckwheat, thread-leaf hyssop, blue 
flax, serviceberry, Missouri goldenrod 
and prairie smoke. Though the plants 
require attention in their early years, 


fuss-free for 


Munro's 


many of our native plant varieties 
thrive on the hot, dry climate of our 
Inland environment and need very 
little water outside of natural rainfall. 


There's no gatekeeping with Dryland 
Revival — their motto stands at 
“Sowing knowledge, sharing nature.” 
Kalk frequently takes to Instagram 
to share gardening tips and fun 
with the @drylandrevival 
followers. His website also features 
more in-depth tutorials and tips on 


stories 


topics ranging from permaculture 
to building your own regenerative 
landscape. 


Still, the team’s expertise on all things 
regenerative landscaping and design 
helps customers maximize the benefits 
their yard could yield. 


If you are looking to give your yard an 
environmentally-beneficial makeover, 
Dryland Revival has more than a 
couple things to offer. The company 
offers custom regenerative landscaping, 
pre-designed packages, hardscaping, 
water features, foodscaping, seasonal 
maintenance and assistance with 
Spokanescape. 


Whatever option you choose, rest 
assured the Dryland Revival team will 
give their all. 


“T like selling something that I really 
care about," Kalk says. "People buy 
what you believe in, and I really believe 
that this is a great way of doing your 
yard and living in our neighborhoods 
... I really love doing this. It means а 
lot to me." 


Q&A WITH NURSERY MANAGER КАТНУ 
HUTTON OF PLANTS OF THE WILD 


TELL MEA LITTLE BIT ABOUT PLANTS OF THE WILD. 
WHAT IS POTW ALL ABOUT? WHAT DO YOU WANT 


PEOPLE TO KNOW ABOUT YOU? 


Nestled deep in the heart of the Inland Northwest, 
Plants of the Wild has grown many varieties of native 
grasses, shrubs and trees for the past 45 years. We provide 
container-grown seedlings and take pride in our long 
history of propagating and producing species that are 
difficult to grow. We raise native shrubs, trees and some 
perennials in larger sizes up to a 5-gallon container. We 
are not open to the public for walk-in sales, but we sell 
our plants through retail nurseries including Blue Moon 
Garden & Nursery in Spokane. We offer custom pickup 
at our nursery for preordered plans, which can be placed 
through our website, www.plantsofthewild.com. 


WHAT NATIVE PLANTS SHOULD WE LOOK FOR — IN 
THE WILD OR IN A YARD — THIS SUMMER SEASON? 


One of our "showier" native plants is serviceberry, which 
blossoms in spring with white flowers and has purple 
edible berries, followed by a nice fall color. Mockorange, 


or syringa, is a summer flowering shrub covered in large, 
very fragrant white flowers. Oceanspray is a summer 
flowering shrub with large, creamy, dropping plumes of 
flower clusters. 


WHAT'S YOUR FAVORITE NATIVE PLANT AND WHY? 


I have a lot of favorites, but the wildflowers are becoming 
very popular in the landscape. I love the penstemons, 
which are relatively easy to grow and very pretty in the 
landscape. They are also excellent pollinator species for all 
of our bees, butterflies and hummingbirds. There are many 
different varieties that come in a lot of different heights, 
shapes and flower colors. 


DRYLAND REVIVAL 
WWW.DRYLANDREVIVAL.COM 


PLANTS OF THE WILD 

123 STATELINE RD. 

TEKOA 

WWW. PLANTSOFTHEWILD.COM 
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Get Picklin' 


Summer Vegetables that 
are Perfect to Pickle 


BY DAVID OTTERSTROM 


Pickled cucumbers have had their moment. 


Dont get me wrong, I love pickled cucumbers — but it's 
Just as fun to pickle other foods, too. 


Pickles are essentially vegetables, fruits or other food 
preserved in a vinegar, water and salt brine mixture. Pickling 
vegetables gives them a sour and salty kick that can help 
elevate the dish. You can pickle just about anything, but I 
don't recommend using delicate vegetables like lettuce and 
spinach since they can get too mushy in the brine. Instead, 
vegetables like sliced-up carrots, turnips and green beans are 
great for first-time picklers to get their start. 


Try pickled onions to pulled pork tacos or pickled beets in a 
feta walnut salad to boost the flavor of your next dish. 


I recently discovered how good pickled radish seed pods 
are (not to mention easy to make — see below). Radish 
seed pods are more mild in flavor than the radish root with 
a more snap pea taste to them, and they taste even better 
pickled. If you want to give them a shot, let some of your 
garden radishes flower until they have seed pods. Harvest 
the young pods while they are still green and tender. Any 
pods you do not use, let them dry out on the plant and use 
their seeds to plant more radishes next year. 


When making your own pickled preserves, don't forget to 
add aromatics to the jar. These are herbs and vegetables 
that emit a pleasant aroma and can affect and enhance the 
flavor of the rest of the ingredients. A few to try include 
peppercorn, thyme, garlic, onion, clove, dill and more. 
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PICKLED RADISH SEED PODS 


3 cups radish seed pods Place the radish seed pods, 
onion, dill and garlic in a quart- 


1 cup white vinegar sized mason jar. 


Mix water and white vinegar in a 


1 cup water bowl 


1 cup onion, sliced Add salt, sugar, black pepper 
and red chili flakes and mix until 


1 teaspoon red chili flakes salt and sugar has dissolved. 


Add brine to the mason jar. 
Close lid and place in the 
refrigerator overnight and enjoy 
2 teaspoons kosher salt the next day. 


1 teaspoon black pepper 


2 tablespoons sugar Store in the refrigerator and use 
within a few weeks of making it. 
3 sprigs fresh dill 


2 garlic cloves 
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Summer іп the Inland Northwest buzzes with harvest 
and planting on the farm. Though high temperatures 
can be harsh on the leafy greens of spring, the heat 
in our region brings growth for those summer staples 
like tomatoes, zucchini and peaches. Following suit 
with many farms in the area, Dogwild Farm, located 
northwest of Spokane, is putting up a greenhouse 
this year to maximize heat for those warmth-loving 
vegetables. During midsummer, the most succulent 
vegetables can be picked off the plant and popped 
right into your mouth at farms like Tonnemaker Hill 
Farm in Royal City, WA. There's nothing quite as 
delicious as the deepend flavors of freshly harvested 
produce. To spread that experience, the Tonnemaker 
family delivers their produce to the LINC food hub on 
the same day as harvest. 


Find these flavors of summer abundance in 
LINC Box, our farm-to-table subscription! 


SUMMER 5ОЏА5Н АМО 
СН!СКРЕА SALAD serves 2-3 


INGREDIENTS 


1 сир dried chickpeas from Palouse Brand, soaked overnight 


and simmered for 3-4 hours until soft 

Olive oil 

Salt and pepper 

1/4 teaspoon basque chili powder from Hayshaker Farm 
1 tablespoon basil from Jackson Farm, chopped 

2 dashes ground cumin 

2 summer squash from Fleming Farm 

2 banana peppers from Full Bushel Farm 


1 pint cherry tomatoes from Peak of Abundance Farm, halved 


2 cloves garlic from Dogwild Farm, minced 
1/2 cup plain yogurt 
1/2 lemon 


PROCESS 


Preheat oven to 400 degrees F. Strain chickpeas and 
scatter on a baking sheet. Drizzle olive oil and sprinkle 
salt, pepper, chili powder and cumin. Bake for roughly 
10 minutes until golden brown. 


Slice summer squash and peppers into thin rounds. 
Saute with olive oil on medium heat until tender. Add 
tomatoes and 1 clove garlic, cooking for another 
minute. Sprinkle salt and pepper. Whisk together yogurt, 
remaining garlic, a pinch of salt and a drizzle of olive 
oil. Spread yogurt on a plate, top with sautéed veggies, 
chickpeas, squeezed lemon and basil. 


Enjoy! 


The Local Inland Northwest 
Cooperative (LINC), is a 
farmer-owned food hub that 
supports over 100 growers, ranchers, 


and producers in Eastern Washington and Northern 
5 Idaho. LINC's Spokane based food network connects 

5 е e cate Sie pe farmers with universities, institutions, breweries, food 
j / banks, and individual customers across the region. 
To bring the farm to your doorstep, LINC curates a 
year round farm-to-table subscription for locally and 
organically grown food. Pick up your LINC Box at one 
of 16 neighborhood pickup locations across the greater 
Spokane-Coeur d'Alene area or choose home delivery. 


Learn more at lincfoods.com/ lincbox! 
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Downtowns lone 
grocery store faces 
threat of closure 


BY SHEI MCLAUGHLIN 


Downtown Spokanes Main Street is 
flanked by restaurants, gift shops and 
clothing stores, offering a variety of goods 
for any occasion. Prior to 2010, though, 
the neighborhood lacked a grocery store. 


Main Market Co-op fills that need — and it's 
the only grocery store in Spokane where you 
can become a co-owner of a mission-driven 
small business. But now it's facing the threat 
of closure, potentially leaving Downtown's 
residents without a grocery store once again 


The market, sitting on the corner of Main 
and Browne, brightens up Main Street 
with its large mural depicting agricultural 
favorites like cheese, wine and even a goat. 
With patio seating out front and adjustable 
overhead doors, Main Market goes the extra 
mile to show that they are welcoming to all. 


Representing over 100 local farmers and 
vendors throughout the Pacific Northwest, 
the market sources everything from cheese 
and eggs to beer and hot sauce. This 


partnership grants vendors the opportunity 
to easily sell their products in-store while 
allowing customers to support local on a 
wider scale. 


"We try as much as we can to support local 
farms and farmers, says Shanon Davis, 
general manager of Main Market. “We want 
to provide that visibility in stores for them." 


Main Market offers more the typical grocery 
store aisles — be sure to check out their 
deli, cafe and fresh salad bar when visiting. 
While these menus and products are still, of 
course, locally-sourced and ever-changing 
in accordance with the seasons, one thing 
remains consistent — their offerings always 
cater to those with food restrictions. 


“We dont just have one customer here, so 
we've diversified our offerings to serve as 
many people as possible,” Davis says. 


But accessibility isn't limited to just dietary 
restrictions. Main Market works to embody 
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а mission of affordability, offering conventional foods and 
brands alongside organic options to ensure everyone can 
eat. 


The markers organic line, Field Day, slashes the price by 
4096 to meet the needs of their low-income neighbors and 
customers who buy $10 in produce with SNAP also get a 
$5 coupon for their next visit. Discounted days and coupon 
offerings help the market better the neighborhood's access 
to locally-sourced and natural foods, like their $5 Thursday 
deli dinners with an ever-changing menu. 


As a co-op, Main Market is owned by its membership and 
governed by an elected board of directors, ensuring its 
revenue stays in the community and its mission impact- 
focused on battling food insecurity. A full share costs $180, 
with options to pay in installments as low as $10/year. 
Memberships come with the power to vote in elections 
and exclusive discounts to local businesses. 


In the past few years, Main Market has struggled with 
profits and projects it needs to increase sales by 2096 in 
the next six months to keep its doors open. Being an 
organization built on the foundation of supporting its 
neighbors, Main Market is now calling for that same 
community support to ensure they can keep their mission, 
as well as their store, alive. 


When Main Market first opened in 2010, downtown 
Spokane was still a food desert, lacking nearby access to 


Main Market is helping sponsor 
Collective on Main, a collaborative 
initiative with other local downtown 


businesses aiming to boost sales in 
the area. 


The program, which is new this summer, 
partners with the small businesses on their 
block, like Black Label Brewing Co. and 
Peace Pie, to offer discounts or special 
offers to patrons. All you have to do is 
mention the Collective on Main deals at the 
register to take part. 


fresh foods at an affordable price. The market set out to 
change that, both through its discounted offerings and 
community projects like *Round-up at the Register" and 
through its support of various local initiatives like Spokane 
Community Against Racism’s “Burritos for the People." 


“Round-up at the Register" is Main Markets nonprofit- 
support program, where customers can choose to round 
up their purchase to the nearest dollar in support of a local 
nonprofit selected each month. The market also served as 
a meeting point for the burrito program for its two-year 
duration, providing space for nearly 30,000 burritos to be 
served to community members. 


“As long as [the nonprofits] mission revolves around 
helping people, promoting health and accessibility to 
food, we want to support them to better our community,” 
outreach manager Courtney Shirk says. 


Main Market is calling for increased customer support 
over the coming months to ensure their doors can stay 
open and the co-op can continue living its mission. 


“It's a give and take relationship, and we аге in need 
of some people to give so that we can pay that support 
forward,” Shirk says. 

44 W. MAIN AVE. 
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TAKING ON TOMORROW, 


At AgWest Farm Credit we've been helping people get started 
in agriculture for over a century. We understand the unique 
challenges faced by young, beginning, and small producers. 


The AgVision program has been helping producers like Alva 
Waterstone of Junction City, OR for decades. In early 2020, 
Alva founded Wild Child Farm, LLC, a diversity-dense 
biodynamic farm located on seven certified organic acres 
where they bring fresh market crops to farmers markets and 
run a CSA. They also grow more than 50 different varieties of 
specialty seeds on contract. As a participant in the AgVision 
program, they were able to work with AgWest to lower their 
out-of-pocket and down payment costs, which in turn helped 
maintain their working capital and allowed them to focus on 
their future. This is just one of many examples of how the 
AgVision program helps producers succeed. 


The AgVision program is intended for those who are 35 or 
younger, have 10 years or less of agricultural experience, or 
have an annual gross agricultural income of less than 
$350,000. The program provides financing for real estate 
purchases, operating expenses, livestock and equipment 
purchases, existing debt refinancing, and more. 


This institution is an equal opportunity provider and employer. 


μα ТА 


Together 


Here's what you can expect: 


Flexible underwriting standards for loans 

Competitive interest rates 

Reduced or waived fees 

Down payment assistance and start-up capital options 
Knowledgeable staff 

Financial & business management skills development 
Educational benefits 

Resources and tools 


Support for today and in the future 

Successful endeavors often require strong partnerships. 
When you work with AgWest, we commit to helping you 
succeed today, and we'll be there with resources and 


information as your business grows. 


oWest ° 


FARM CREDIT 


AgWestFC.com 
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Douling 


With summer in full swing here in the Pacific 
Northwest, I catch myself thinking how nice it 
would be to be able to bottle up its joy and light 
to save for the darker months. Then I remember 
that I can. 


Hypericum perforatum, commonly known as 
St. John's Wort, is named for the Greek Titan, 
Hyperion, God of the Sun, and has long been 
associated with the sun. St. John's blooms near 
the Summer Solstice, has bright yellow flowers 
and literally lets light into darkness through 
small pinprick holes in its leaves. Its most 
commonly known use is as an herbal therapeutic 
for Seasonal Affective Disorder and depression 
and is also used to support wounds and burns. 
It has antiviral properties, is anti-inflammatory, 
antioxidant, sedative, can support neuralgic pain 
and is a trophorestorative (healing and restoring) 
for the nerves. 


A quick internet search of St. John’s Wort 
however, might leave one feeling confused and 
intimidated. A search immediately brings up 
the benefits, including it’s use for depression 
but there are many cautions surrounding this 
plant, specifically around use of St. John’s and 
pharmaceutical medications. It is classified 
as 2dC by Тһе American Botanical Council, 
which means that there are "clinically relevant" 


ihe Sun 
Hypericum Perforatum 


BY RACHEL CLARK 


pharmaceutical actions associated with the 
plant and that certain populations should use 
extra caution. St. John's has been shown to 
potentially interact with the following types 
of pharmaceuticals: ` Immunosuppressants, 
anticoagulants, ^ hormonal contraceptives, 
anxiolytics, antidepressants, antivirals, 
statins, anticancer drugs, anticonvulsants and 
bronchodilators just to name a few. If you 
are taking any prescribed or over the counter 
medications ог have diagnosed medical 
conditions, please check with a qualified 
healthcare practitioner before using SJ W. 


While all of this can feel overwhelming, St. 
John's on it's own is considered to be quite safe 
and has actually been extensively studied in 
modern clinical trials. Meta-analysis of these 
trials, show that SJW is likely as effective as 
low-dose tricyclic antidepressants, tetracyclic 
antidepressants and and selective serotonin 
reuptake inhibitors (SSRIs) and is more effective 
than placebo. It is generally well tolerated and 
has fewer adverse effects on the GI system and 
libido than traditional antidepressants. The most 
common negative reaction was gastrointestinal 
upset, seen in less than one percent of trial 
participants. 


Rachel Clark is a certified clinical herbalist and freelance writer based in Spokane. You can find out more 
about her practice at spokaneherbalist.com on Instagram @rachelclarkherbalist or by phone at 509-530-1369. 


St. John’s is also used as a liver supporting herb. 
It has been shown to increase liver enzymes, 
specifically substrate CYP3A, which is responsible 
for phase I detoxification of bile acids. This can 
help support the body's natural detoxification 
mechanisms and may help explain the traditional 
use of this herb for mood. In traditional Chinese 
Medicine and traditional Greek and Arabic 
medicine, some forms of depression were 
considered to be a symptom of impaired liver 
function. Elevated cortisol (the stress hormone) 
has been associated with mood disorders, and the 
CYP3A pathways in the liver help to clear cortisol 
from the body, potentially alleviating symptoms. 


This liver action is why SJW can have so 
many potentially dangerous pharmaceutical 
interactions. The increased detoxification can 
move medications through the body too quickly, 
or not quickly enough depending on the drug. 
This makes it so there is either too much or 
not enough of the drug working in the body. 
The increase or decrease in drug levels could 
range from inconsequential to potentially fatal 
depending on the drug and what it is being used 
for. 


An infused oil of St. John’s Wort has been shown 
to be supportive to ease burns. Conversely, St. 
John’s Wort can also induce photosensitivity, 
especially in fair-skinned people, making the skin 
more sensitive to the sun. The leaves of St. John’s, 
have pellucid glands which look like small dots. 
When held up to the light, these dots are actually 
pin prick holes that excrete oils and chemical 
constituents of the plant. It is a nice reminder 
that this herb can physically let the light into the 
dark, just how it can let levity into a dark mood. 
Be sure to keep covered and used proper sun 
protection if also using St. John’s supplements. 
St. John’s can also be made into a tea, tincture 
or salve. Harvest Hypericum this solstice to keep 
the light of summer on hand this winter. 


BOTTLE THE SUN 
THIS SUMMER WITH 
ST. JOHN'S OIL 


Hypericum is weedy and considered a noxious 
weed by the state of Washington for causing 
photosensitivity and health issues in livestock. It 
grows readily throughout the state in well-drained 
and disturbed soils, specifically in roadways, 
grasslands, logging sites and overgrazed ranges. 
According to the Washington State Noxious 
Weed Control Board, the best way to control St. 
John's is by pulling the plant, which conveniently 
is great for those who wish to harvest it. If 
wildcrafting, be sure to harvest from unsprayed 
areas. The WSNWCB suggests sewing native 
plants in its place. 


Harvest your St. John’s near the solstice, but before 
the buds have completely opened. Hypericin, one 
of the main chemical constituents in the plant, 
creates a bright red pigment that is extracted into 
a beautiful red oil. When harvesting, squeeze an 
unopened bud between your fingers and look for 
this red color. If it stains your fingers you know 
it’s ready! 


TO MAKE YOUR OIL: 

Fill a mason jar with buds and cover with olive 
oil. Let it infuse for at least four to six weeks until 
the oil is a deep red. It can be added to a topical 
salve or used on its own. 


Please note: For many 
people, adding nutrients 
is enough to support 
the endogenous detox 
functions and a more 
intensive protocol isnt 
necessary. Please check 
with a qualified healthcare 
provider before diving into 
any detox protocol or taking 
liver-stimulating herbs. 


Dr. Casey Carrs Journey To Using Pood ^s Medicine 


BY SYDNEY FLUKER 
Dr. Casey Carr always knew she wanted to be a doctor. 


She grew up watching various family members go through 
cancer treatments for breast cancer, liver cancer, Hodgkin's 
lymphoma — the list goes on. When her Aunt Jan 
received a diagnosis for pancreatic cancer and decided to 
pair traditional cancer treatment with alternative forms of 
care, Dr. Casey saw the effects of using “food as medicine” 
to help transform her aunt's health firsthand. 


Inspired by Aunt Jan's 
her, did all the righ 
- medicine. She went 
nces on. the pre-me 


story, Dr. 


Italy 
farm for an intern 
_ sustainability while doi 
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“I learned more in those four months than in my four years 
at Cornell because I saw where food, community, health 
and the intersection of it all comes together," Dr. Casey 
says. "Ihat was where I found my passion for bringing 
people closer to their food sources, to the land and closer 
to their farmers." 


Fast forward a few years and Dr. Casey now works as a 
naturopathic primary care physician in North Idaho, 
where she gets to pursue the kind of medicine she dreamed 
of as a young girl. She's taking the next step in making 
her child-self proud with the summer event series, Food as 


— Farmacy, which will bring community members, farmers 
“and their land together for healing and wellness through 


food. 


ot of farm-to-table dinners, it's all about the food, Бис 
es the farmer behind all of this?” Dr. Casey says. 


as Farmacy aims to mend that gap. 


Food ав Еагтасу will consist of three events, each featuring 
a farm-to-table community meal: goat cheese making 
at Quillisascut Farm in Rice, Washington, on June 1; 
Rock Ranch in 


Kingston, Idaho, on June 29; and salumi making and an 


а regenerative pasture tour at Castle 
aquaponic greenhouse tour at Genesis Mountain Farm in 


Sandpoint, Idaho, on July 13. 


Each event is developed around highlighting the partner 
farm and farmers, meaning each event will have a different 
vibe to it. Quillisascut Farm features a smaller kitchen, 
which will foster a tighter-knit experience (not to mention 
being the only vegetarian-friendly option). Castle Rock 
Ranch will be more family-oriented, boasting a large, open 
yard with cornhole sets for playing and burgers from their 
pasture-raised cows. Genesis Mountain Farm offers a bit 
higher brow experience, complete with a chef (and friend 
of the farm) who specializes in butchery and artisanal 
salami for an incredible evening of learning and eating. 


"Sitting around a dinner table 

with others is just 

a powerful , е 

ехрепепсе, EE! 
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and it’s 


Dr. Casey says. "When 


take the time to sit and enjoy а meal with others ... the 


actually quite healing,” you 
conversation that happens, the connection that happens 
— talk about regulating your nervous system. Being able 
to be empowered to learn how to cook for yourself while 
with others enriches everyone involyed, because it's in 


those human connections that the magic really happens.” 


In her practice, Dr. Casey works with patients almost daily 
on regulating the nervous system and their relationship 
with food — how they're eating it, where they get it from, 
what they're eating. These frequent patient interactions 
played a role in developing Food as Farmacy so she can help 
a greater group of people with what she sees as common 


problems. 


“Tm just really looking forward to seeing the diversity of 
all three events and how the community enjoys it; seeing 


some ic of those memories bape made and | aM "E 
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Out ој the classroom апа into the heat 


People come to college with all 
levels of cooking experience. 


I was lucky to come to Gonzaga with 
some tools in my belt — I could 
scramble eggs with the best of them 
from years working at a café, but 
hadn't yet mastered the art of cooking 
rice. Through trial and error and 
my parents helpful advice, I slowly 
acquired enough cooking skills to 
confidently work my way around my 
fun-size dorm kitchen. 


But others arent so well-versed, and 
some folks are limited to the staples 
of ramen and microwave mac and 
cheese. The crowd at Wanderlust 
Delicato’s recent series of private 


BY SYDNEY FLUKER 


classes for the Gonzaga Student Body 
students of 
varying cooking backgrounds to teach 
a three-course Italian meal. 


Association welcomed 


“Community is a huge part of the 
culture at Wanderlust,” says owner 
Amber Park. “Seeing the students 
bonding over cooking meals and 
dining together is a great opportunity 
for our community to grow stronger.” 


Though an introductory class, the 
two hour session moves quickly. Chef 
Toni Flavor, a certified pastry chef 
of eight years, begins with a brief 
introduction about herself and the 
dish before having students pair off 
to work through the recipes on their 
own. Flavor doesn’t provide extensive 


instruction — she prefers to let the 
students come to her with questions 
as needed. This lets the students learn 
problem-solving skills along with 
the techniques Flavor offers to those 
interested. 


This class featured four stations, each 
with two pairs working to prepare 
the food the group eats together at 
the end. Students hand-whipped 
cream for стете brülée, diced onions 
for parmesan risotto, pan fried 
chicken for the picatta and assembled 
antipasto salad. 


50 students from all grades and majors 
attended the class over the course of 
two weeks. Private classes choose the 
region of cuisine they prefer, and the 
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chef develops dishes based on the 
request. 


Flavor teaches these kinds of private 
classes often, but most of those are 
capped at 12. She's one of the few 
chefs willing to work with such a large 
group of people — 25 students is no 
easy feat to manage. 


Preparing for these classes also takes 
time. Flavor says it's easy to get caught 
up in autopilot, and that writing 
her recipes down to be used by the 
students later allows her to think 
through her recipes on a deeper level. 
“It's definitely a learning experience 
for me, too,” Flavor says. “I feel like I 
learn just as much as they do, but in a 
different way." 


Some students, like Mia Person, 
a senior at GU, cook regularly for 
themselves and have even taken 


cooking classes before. Person liked 
Flavor's hands-off style more than the 
previous classes she's taken, which she 
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says moved at a more unified pace that 
sometimes left her feeling rushed and 
confused. 


"I'm glad we could be partnered up so 
that we could figure out stuff together 
because it was a really hands-off 
process," Person says. "We just figured 
it out along the way instead of being 


babied, and I liked that." 


Anna Hermes, the coordinator for 
the student organization, collaborated 
with Wanderlust last year for a similar 
cooking series. This year, when the 
organization was deciding what to 
host, Hermes insisted on heading 
back to the kitchen. 


“T just loved іг,” Hermes says. "It was 
such a great moment for building 
community. When we went last year 
we met a wonderful group of grad 
students and had such a wonderful 
experience, and I feel like that's what 
GSBA events are supposed to be there 
for. I was super excited that we did it 


again and I got to come back because 
I love to cook, eat food and just be 
with wonderful people." 


Though Hermes and Person were 
more on the experienced side of those 
in the kitchen, neither had cooked the 
dishes they were stationed at — créme 
brülée and risotto, respectively. 


Flavor even lets the créme brülée team 
use a blowtorch. 


“Its fun to get to learn to make 
something more elaborate, but still 
pretty simple,” Hermes says. "I've 
never used a torch before, either, so 
that was really cool." 


Flavor is teaching a series of classes in 
the Wanderlust kitchen, along with a 
few other local chefs. Check out their 
website or swing by in person for 
more information. 


WWW.WANDERLUSTDELICATO.COM 


SMOKED SALMON ISN'T JUST 
FOR BREAKFAST ANYMORE! 
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Kvargy Arctic Smoked Norwegian Salmon isthe 
perfect way to add salmon to your dishes any day of the 
Rcs v week. At Kvargy Arctic, our smokehouse experts naturally 
smoke the salmon with extravagant care and technique, 
creating a luxurious mild flavor that will transport you to 
the great Norwegian outdoors. Em 
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Now Available! pa 
Find a store near you Sst. 


Were Having 
Stone Frult 
Summer 


INTRODUCTION BY SYDNEY FLUKER 
RECIPES BY REID QUIGGINS 
@REIDSACTIVEKITCHEN 


Im no stranger to stone fruits. 


I grew up in between the East Bay Area and California's Central Valley, Northern 
California's fruit basket. As a kid, we traveled from our suburb out to the valley to pick 
the peaches and plums ourselves on weekly family outings to the farm. My dad brought 
home a separate weekly pile from Modesto for us to indulge, letting my mom take 
over to turn the harvest into crumbles and muffins (I tended to get to the peaches and 
nectarines before she could, though). My child-self certainly considered herself a stone 
fruit connoisseur. 


Though I now live about 900 miles from that valley, my adoration for the fruit family 
hasn't wavered. 


Stone fruits get their name from the pit or "stone" they carry in their center, typically 
covered with fleshy fruit and a thin layer of skin. Also known as drupes, stone fruits peak 
in the summer and tend to have a short harvest period, meaning you have to act fast. 


Each fruit has its own flavor profile, but stone fruits tend to be on the sweeter end 
of the scale. The diversity within the stone fruit family makes them usable in many 
cooking scenarios. Over the next few pages, you'll find recipes from Reid Quiggins, 
@reidsactivekitchen, a recent Gonzaga University graduate and self-taught cook whose 
Instagram features motivational cooking content. Beginner-friendly and guaranteed to 


impress, these recipes will find their way into your summer rotation in no time. 


Happy stone fruit summer. 


Pro-tip: Smell is a great indicator of ripeness that avoids the bruising from squeezing — the more 
aromatic, the riper the fruit. Wrinkles near the stem are also a sign of sweetness. 


Sweet Summer Peach Salsa 


No summer gathering is complete 
without chips and dip, and there's 
no better way to embrace the sum- 
mer season than to make a salsa 
with fresh, juicy peaches. 


This salsa is endlessly customizable 
based on your dipping preferen- 
ces, so feel free to try some of the 
optional additions on top of the 
super simple base recipe. 


Perfect for summer afternoons, 
picnics or as a refreshing accompa- 
niment to grilled meats or seafood, 
this peach salsa is a testament to 
the beauty of seasonal produce. 


INGREDIENTS 


2-3 ripe peaches, pits removed and 
diced P Р 


1 cup black beans, rinsed апа drained 


1 cup corn kernels (grilled for more 
flavor, if possible) 


А cup red onion, diced 
Zest and juice from 1 lime 
1 garlic clove, minced 


1 cup diced tomatoes or pureed 
tomato for smoother salsa 


Handful of fresh cilantro, chopped 
1⁄2 teaspoon salt, more to taste 

1⁄4 teaspoon chili powder 
Optional additions: chopped red 


bell pepper, diced jalapeno, diced 
pineapple, paprika 


INSTRUCTIONS 


In a medium bowl, mix peaches, black 
beans, corn, red onion, lime juice and 
zest, garlic, tomato, cilantro, salt and 
chili powder. Taste and adjust seasoning 


if necessary. Best served chilled. 


COMMON STONE FRUITS 
Peaches 
Plums 
Cherries 
Nectarines 
Apricots 
Mangoes 
Lychees 
Raspberrics 
Blackberries 
Mulberries 
Olives 
Coconuts 
Dates 
Almonds 


The hybrids: pluots. 
plumcots. apriums 


Базу Реазу 
Single Serving 
Peach Crisp 


Nothing says summer in the Northwest quite 
like juicy peaches picked right off the tree — 
and what better way to use them than in a 
peach crisp? 

Sometimes the craving for such a delicious dessert 
(or breakfast, по one is judging) strikes and you don't 
have the energy to whip up a large crisp. Enter the 
mini individual-sized crisp made in a ramekin, the 
perfect dish for one to indulge in or two to share. This 
sweet and crunchy peach crisp only takes five minutes 
of prep time, so you can soak up that summer feeling 
with minimal effort and dishes. 


After patiently waiting for it to bake, you'll be left 
with the cutest dessert with an ooey gooey inside and 
crunchy top that is perfect on its own and even better 
with vanilla ice cream on a warm summer night. 


INGREDIENTS 


For the filling: 

1 peach, rinsed and cut into medium slices 

1 tablespoon honey or sugar 

1 teaspoon all-purpose flour (almond flour works if GF) 
1/8 teaspoon cinnamon 


1⁄4 teaspoon pure vanilla extract 


For the topping: 

3tablespoons all-purpose flour (almond flour works if GF) 
3 tablespoons rolled oats 

1 tablespoon honey or sugar 


2 tablespoon unsalted butter, melted 


INSTRUCTIONS 


In a small bowl, mix peach slices, honey, flour, cinnamon 
and vanilla extract. Transfer to a 1002 ramekin. 


In a small bowl, use a fork to whisk flour, oats, honey 
and melted butter into a homogenous mixture. 


Scoop topping evenly across the peaches in the ramekin. 
Bake in the middle of the oven for 25-35 minutes until 
the top is golden brown and the fruit juice bubbles up 
the side. 


DON'T MISS REID'S 


Cherry Almond Quinoa Salad 


RECIPE AT WWW.EDIBLEINDLANDNW.COM 


fresh. local. 
organic. 


ORGANIC GROCERY | ARTISAN BAKERY | BEER & WINE | SUPPLEMENTS | ORGANIC PRODUCE | GOURMET DELI | BULK FOODS 
JUICE & SMOOTHIE BAR | GIFT 6 FLORAL | ORGANIC MEATS & SEAFOOD | CERTIFIED ORGANIC FARM BEHIND THE STORE 


„AND MUCH MORE! 
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Pilgrim's Market is open 7 days а week, Тат-орт 
1316 N. ATH ST. COEUR D'ALENE, ID | 208.676.9730 | PILGRIMSMARKET.COM 


@DUMBLOVECLUB WWW.DUMBLOVE.COM 


AMERICA'S 


FARMERS 
MARKET 


CELEBRATION" 


by American Farmland Trust 


JUNE 1-JULY 31, 2024 


America's Farmers Market Celebration™ (AFMC) is 
the only annual ranking of the top farmers markets 
in the United States as voted on by the public. Since 
2008, the AFMC has highlighted the important 
role farmers markets play in communities across 
the nation while celebrating the farmers, staff, and 
volunteers who make markets happen. 


$32,500 2,455 
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SPONSORED ВУ AMERICAN FARMLAND TRUST 
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American Farmland Trust (AFT) is the leading 
conservation organization dedicated to pro- 
tecting farmland and ranchland, promoting 
environmentally sound farming practices, and 
keeping farmers and ranchers on the land. 


AFT believes that every farmers market in 
America is special in its own way. Big or small, 
in cities or rural towns, farmers markets nour- 
ish their communities while helping local farm- 
ers, food makers, and artisans thrive. AFT 
helped start several farmers markets and 
founded the annual America’s Farmers Market 
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Celebration™ (AFMC), which raises awareness 
of the essential markets across the nation 
making a difference for farmers, ranchers, and 
communities. During this time, market shop- 
pers and supporters can vote for their favorite 
market by visiting the AFMC website and the 
top markets will win a cash prize and national 
recognition. In addition to recognizing the top 
markets in each region of America, the AFMC 
will crown an overall “People's Choice" winner 
as the top-endorsed market in the country. 


УОТЕ ҒОВ ND NORTHWEST ЕАВМЕ 
RECOGNIZ A'S FARMERS MARKET C 


RS MARKET 
ELEBRATION " О ДЕМО). 


АЕМС raises awareness of the essential markets like those listed here that are making a 
difference for farmers, ranchers, and communities. From June 1 - July 31 you can vote 
for your favorite market to help them earn national recognition and a cash prize! 


Learn more at markets.farmland.org. 


FAIRWOOD FARMERS MARKET 
Tuesdays, 3:00pm-7:00pm 

May 14-October 8 

319 W. Hastings Rd. 

Spokane, WA 

fairwoodfarmersmarket.org 


SPOKANE FARMERS MARKET 
Wednesdays & Saturdays, 8:00am-1:00pm 

May 14-October 8 

CDA Park, 4th St. and Chestnut 

Spokane, WA 

spokanefarmersmarket.org 


THURSDAY МАРКЕТ, ІМ ТНЕ 
SOUTH PERRY DISTRICT 
Thursdays, 3:00pm-7:00pm 

May-October 

Grant Park, 1000 S. Perry St. 

Spokane, WA 

thursdaymarket.org 


CHEWELAH FARMERS MARKET 
Fridays, 11:00am-3:30pm 

May 10-October 11 

Chewelah City Park, 108 N. Lincoln St. 

Chewelah, WA 

chewelahfarmersmarket.com 


SPOKANE VALLEY FARMERS MARKET 
Fridays, 4:00pm-8:00pm 

June-September 

CenterPlace, 2426 N. Discovery Pl. 

Spokane Valley, WA 

spokanevalleyfarmersmarket.org 


While the AFMC does rank America's favorite 
markets, AFT's intention is to lift up the vital 
role farmers markets play across the country. 
The AFMC database and interactive map on the 
AFMC website is the largest and most compre- 
hensive listing of farmers markets in the United 
States, containing more than 7,000 listings and 


allowing anyone in America to find local farm- 
ers markets wherever they live or visit. 


Learn more at markets.farmland.org. 


MOSCOW FARMERS MARKET 
Saturdays, 8:00am-1:00pm 

May-October 

Friendship Square, 101 W. 4th St. 

Moscow, ID 

ci.moscow.id.us 


KOOTENAI COUNTY FARMERS 
MARKET - HAYDEN 

Saturdays, 9:00am-1:30pm 

May-October 

SE Corner of Hwy. 95 & Prairie Ave. 

Hayden, ID 

kootenaifarmersmarkets.org 


LIBERTY LAKE FARMERS MARKET 
Saturdays, 9:00am-1:00pm 

May 18-October 12 

Town Square Park, 1421 N. Meadowood Ln 

Liberty Lake, WA 

libertylakefarmersmarket.com 


DOWNTOWN FARMERS MARKET 
Saturdays, 9:00am-1:00pm 

May-October 

70 N. Colville St. 

Walla Walla, WA 

downtownww.com 


PASCO FARMERS MARKET 
Saturdays, 9:00am-1:00pm 

May-October 

Peanuts Park, 426 W. Lewis St. 

Pasco, WA 

pasco-wa.gov 


AMERICA'S 


FARMERS 
MARKET 


CELEBRATION" 


by American Farmland Trust 


eare in full spring here on the farm and summer is just around 

the corner. Dirt covers my face and gets trapped underneath 

my fingernails, my skin is showing its relationship with the 
sun as my arms are becoming as brown as the soil that I find myself 
in. Seed packets fill my pockets, garden tools are strewn about and 
weeding has become our not-so-favorite pastime once again. АП of this 
feels familiar and comfortable, even with an ache in my lower back and 
sore shoulders from carrying buckets and transferring water from here 
to there. The warmth of the earth beneath my feet and the soft breeze 
that blows through my hair welcomes me to remain fully present where 
I am at, steadfast in my work and joyful in anticipation of all that we 
will be able to enjoy and share over the coming months as a result of 
our partnership with the land, its plants and the many animals that call 
the farm home. 


There is another thing that is accompanying me this season, a reality 
that is familiar and yet has been torn fresh each spring for the last three 
years. That is the presence of grief as a result of loss. 


Last spring 1 lost ту mom a month before harvest season began and 
this year I lost my dad. These losses bring a deep layer of complexities 
to my heart and to my hands, as death brings with it the invitation to 
respond and the desire to rest. The farm doesnt give much time for 
traditional rest this time of year, but it does welcome the presence that I 
speak of, the presence that desires to remain fully engaged with oneself 
and their work. 
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Letters from the Farm by Jess Jager 
Photos Courtesy of Emily Rose Photography 


I always say that the bravest thing a gardener can do is plant again — 
each season brings a seed that doesn't grow, a frost that kills, hot days 
that burn the foliage or rain that decimates a crop. Most gardeners 
continue to enter their plots each year with the hope of something new 
and plans for something different; armed with a little more knowledge 
and wisdom that can only come through planting again, no matter 
how bitter the previous season had been. 


We lose some things and gain others. Death and birth can happen on 
the same day on the farm and we have learned that our ability to carry 
one of those experiences into the next illuminates the beauty that is 


found in this world. We can be as we are in heart and mind, no matter 
where we find ourselves. 


And so we will plant again. We will sow seeds and harvest veggies. We 
will share the abundance of whatever might come through the garden 

his year and marvel over the shiny skin of a tomato, the crunch of the 
beans and the velvety goodness that comes with freshly picked spinach. 


We know that there is nothing better than garden fresh kale, perfectly 
timed summer squash enjoyed with summer harvested garlic and fresh 
onions or anything that is covered in a perfect chiffonade of basil. We 
will take notes of what works and what doesn't, allowing wonder and 
curiosity to approach each with kindness and openness to needs for 
change and opportunities for growth. 


This year I entered the garden and I thanked it for allowing me to rest 

my heavy heart in the soil that will grow food th Il fill our bellies 

and the bellies of those of you that call yourself friends of the farm. 

With each bushel I harvest I will remember that although death is a 
strong reality of the garden, so is life. 

tion and summer is the 

ment abounds in many 

> welcomed to heal and to rest nd 

tever may come through the work 

of the warm sun and the hands and bodies that care for it. We live our 
life on the farm in recognition of this. 


a real gardener 
doesn't plant 
things'in the dirt 
simply because 
they enjoy 
success, as the 
success is the 
sweetness in 
the bittersweet 
work that is 
found there. 


Find more from Jess online at yourfriendsfarm.com and 
follow @yourfriendsfarm for daily life from the farm 


PHOTOS COURTESY OF DAVENPORT HOTELS 


Origins of a Forgotten Restaurant 


If you were looking for a bite to 
eat in Spokane in the late 18005, 
chances are уои would wander 


down to Davenport’. 


If you were looking for a bite to 
eat in Spokane in the late 18005, 
chances are you would wander down 
to Davenports. At that point, you 
wouldnt have found a hotel by that 
name, but rather a grand restaurant. 
It would be easy to spot, since it 
was the only building in the mission 
style — stucco exterior, clay roof tiles 
and arches everywhere. In a sea of 
Spokane' red brick, it stood out, just 


as it was intended to. 


You never quite knew what you 
were going to find when you opened 
those doors. Louis Davenport, the 
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BY CARA STRICKLAND 


proprietor, spared no expense to keep 
his restaurant interior beautifully 
decorated and the menu current, with 
as many as 100 items on it. He was 
more interested in gaining regulars 
than in large margins, so he kept his 
prices low while maintaining high 
culinary standards. The restaurant was 
so successful that it fed 5,000 people 
a day and did $400,000 in business 
a year, comparable to $11 million 
today, as Spokane boomed from the 
neighboring mines and railroads. 
As Henry Matthews, a professor of 
architecture history wrote in his 
article about the creation of Louis's 
empire in Washington State Historical 
Societys Columbia magazine, "It was 
not enough to serve his customers 
with excellent food; he felt it his duty 
to transport them from the humdrum 


environment of everyday life into a 
dream world." 


That dreamworld kept expanding. 


Louis arrived in Spokane as a 20-year- 
old in March of 1889 to work in his 
uncle's restaurant, Pride of Spokane. 
If you know your history, you might 
be flipping the calendar ahead to 
August of that year, when Spokane 
experienced а devastating fire 
spanning 32 square blocks. One of 
those was home to Pride of Spokane. 
Even so, Louis got to work. He helped 
to clean up the rubble and begin 
reconstruction. Soon he had earned 
enough money for a waffle iron and 
а tent-like temporary structure. Не 
called his new venture “Davenport's 


Famous Waffle Foundry” and did а 
brisk business. 


Reports differ a bit on what happened 
next. Some say his tent suffered 
another fire and he had to start over 
again; regardless, we know that Louis 
turned in his tent for brick and 
mortar and opened his restaurant in a 
building on the corner of Sprague and 
Post in 1890. He called it Davenports. 


"Though he started with just a small 
room, he put most of his profits 
right back into the business. Within 
a year hed added another room and 
one more the year that followed. He 
worked with Kirtland Cutter, whose 
architecture is everywhere in Spokane 
from the Spokane Club to Glover 
Mansion, to turn an ordinary brick 
building into something exotic and 
glamorous. Many of these renovations 
came before Louis owned the space — 
risky business indeed for a renter — 
but only continued once he purchased 
the building and another one adjacent 
to it in 1903. 


Still, he continued to expand. He 
and Cutter dreamed up the Hall of 
Doges, which debuted in 1904. It 
was designed in the style of the Doge's 
Palace in Venice, Italy, and was unlike 
anything Spokane had seen before, 
with ornate decorations and arcades 
that opened to aisles for guests to sit 
at tables above the action on the dance 
floor below. Along with Davenport's 
other grand spaces, it became the 
social epicenter of the city, specializing 
in hosting large meals for clubs and 
events. 


With the help of Cutter, Louis turned 
a couple of ordinary brick buildings 
with a variety of businesses into a 
cohesive but diverse collection of spaces 
for dining, drinking and hosting large 
gatherings. The adjacent building he 
bought originally served as a boarding 
house, which he repurposed into the 
Pennington Hotel. 


On top of the restaurant, Davenport 
placed a greenhouse to grow the 
hothouse flowers for the restaurant 


ага мем 
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(every restaurant photo bursts with 
flowers and foliage). Cutter later 
developed it into a rooftop cafe. Nearly 
every room had a unique style, from 
the Gothic Room, which was a small 
banquet room with a ceiling intended 
to resemble a Gothic fan vault, to the 
familiar-sounding Peacock Room, 
just off the main restaurant, which 
included a bold peacock feather 
motif, Nearby, there was a men’s bar 
called the Orange Bower, decorated 
with art deco details like pillars made 
to look like orange trees laden with 
fruit. Below the building, he added a 


wine cellar. 


115 fair to say that Davenport’s was 
already a successful institution by the 
time a group of Spokane businessmen 
started planning a luxury hotel next 
door. They wanted Louis to run it. 
Always a shrewd businessman, he 
ended up with some ownership. He 
and Cutter set to work on the plans 
for a dreamy space which would 


the 


connect the new hotel with 
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existing Davenport's, even as they 
remained separate entities. 


Along with the new hotel came new 
areas to dine, including the grand 
Isabella Room, named for Queen 
Isabella of Spain. Davenport added 
a delicacy shop featuring light meals 
and fountain drinks, a coffee shop, the 
Chinese Buffet men's bar and likely 
others now lost to history. 


Even so,  Davenports original 
restaurant, many  remodels in, 
remained a popular place to dine. If 
you didnt know the history, youd 
think it had been originally planned 
to complement the hotel. 


Though fine food and wine had 
been a part of Davenports success 
from the beginning, he had difficulty 
keeping an executive chef as the hotel 
got off the ground. He scouted Chef 
Edward Mathieu — а Frenchman 
who had trained with the legendary 
chef Auguste Escoffier — from San 
Francisco where he had been working 
for the Fairmont Hotel. Mathieu 
arrived in 1917 and quickly began 
managing a team that would serve 
3,000 meals, 24-hours a day to four 
dining rooms. 
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At last, the streak was broken and 
Mathieu was chef at the Davenport 
for over 30 years. 


By the 1920s, Davenport decided it 
was once again time for а гетоде!, 
this time for the original restaurant 
dining room. He got together with 
Cutter once again and created a room 
double in size, lined with columns and 
decorated in the Italian Renaissance 
style. At the entrance were two crystal 
columns filled with swimming exotic 
fish. The newly opened restaurant was 
renamed [Italian Gardens. 


In 1928, Louis bought out all the 
stockholders and owned the hotel 
along with the restaurant. Finally, 
his empire was complete. A paper 
advertisement from the Davenport 
Hotel circa 1929 offers a look into 
the unified whole. Guests could 
choose to have Thanksgiving dinner 
in the Isabella Room, Italian Gardens, 
Delicacy Shop, Coffee Shop or 
Aladdin Fountain Room (the Orange 
Bower's transformation). 
On Thanksgiving night, you could 
toast the hotel 
lobby before tripping over to Italian 
Gardens for supper dancing. In Chef 
Mathieu's book, Life of a Chef, Italian 
Gardens is mentioned as if it’s just 
another dining room — it’s likely that 
for him, it was. 
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The Davenport is the rumored birthplace of the Crab Louis, 
reportedly named after Louis Davenport. Guests can still find it 
on the menu today at the Historic Palm Court Grill. 


Louis retired in 1945 and sold the 
hotel and restaurant. It was owned 
by many people and companies, 
none of whom did the buildings 
any favors. The restaurant and coffee 
shop eventually became eateries called 
Louis D's and the Waffle Foundry in 
the 1970s, but though they may have 
been trying to pay tribute, they were 
of no relation to Davenport's — the 
place one critic called the “finest thing 
of its kind in the country” іп 1906. 


When Walt and Karen Worthy 
purchased the block in 2000, they 
surveyed what was left of Louis's 
vision. Davenports was gone, as 
was Italian Gardens, but one thing 
remained. Before demolition, they 
boxed and lifted the Hall of Doges, 
eventually placing it where it is today, 
just outside the Pennington Ballroom 
— another new addition with a nod 
to the past. When you walk through 
the halls and glance at the pictures, 
youll find snippets of events in the 
Hall of Doges that predate the hotel 
itself — events held at the restaurant 
that started it all. Look a little closer 
and you'll find interior shots of Italian 
Gardens — a great reinvention of a 
place that took Spokane’s culinary 
scene by storm. 


Its a legacy hiding in plain sight. 


LEARN ABOUT BEEKEEPING! 


Find out where honey comes from as 
Grandpa the Beeman teaches the basics 
of beekeeping to his young grandson. 


barefootbooks.com/beeman 


il К 

: М 
ИСА LT Barefoot Books ἵν 
ч : edibless KIDS is created in partnership with indie, award-winning, Concord, MA-based 


children's publisher, Barefoot Books. Learn more by visiting www.barefootbooks.com. 


LEARN ABOUT ВЕЕКЕЕРІМС! 


LET'S EAT! 


Grandma's Apple and Honey Muffins 


* 2 cups sifted flour Makes 18 muffins. 
* 3 tsp baking powder 
° 1 tsp salt 
i . 1. Preheat oven 
* 1⁄2 tsp cinnamon E 
to 400?F. 
* 1⁄4 tsp nutmeg 
* | cup whole wheat or 2. In a large bowl, sift flour with baking 
bran cereal flakes powder, salt, and spices. 


М cup finely chopped 
walnuts (optional) 


3. Add cereal, walnuts, raisins, and apple. 


* 1⁄2 cup raisins 4. In a separate bowl, beat eggs well; add 
* ] cup grated apple honey, milk, and oil. 

* 2eggs 5. Add egg mixture all at once to flour 

° % cup honey 


mixture, stirring until combined. 


1⁄2 cup milk 
6. Add mixture to a greased muffin pan, 
5 Р 


filling each cup about % full. 
. Bake for 18-20 minutes. 


1⁄4 cup vegetable oil 


Recipe and illustrations 
adapted from The Bee- 
man (Barefoot Books), 
written by Laurie Krebs 
and illustrated by 
Valeria Cis 


CUT ME OUT! 


LEARN ABOUT BEEKEEPING! 


Beekeeping 

Diseases and pests have killed most of the wild bees, so today, beekeepers take g 
care of the colonies. They provide weatherproof boxes where bees live. They act | 
ав insect doctors апа supply medicine to keep (һе colony healthy. They also check 
the queen to make sure she is strong and that new bees are developing. 

Just before autumn, the beekeepers harvest the hives' extra honey, making 
sure they leave enough honey for the bees to use all winter. Beekeepers have 
special clothing that helps them do their job safely. They wear long gloves, 


coveralls, boots, and a hood with a protective veil to keep away curious bees. 


A beekeeper's hives are the boxes where the colony 
lives, raises its young, and stores its honey and pollen. 
Large wooden boxes called deeps are placed on the bottom. 
Stacked on top of the deeps are Shallows, smaller 
boxes that hold the honey. As they are filled, more shallows 
are added by the beekeeper and the tower grows taller. 


Frames are man-made wooden rectangles that support the 
honeycomb. They are lined up in the shallows and deeps like folders in a 
filing cabinet. The honeycomb is the cluster of wax cells built onto 
the frames by the bees to hold eggs, larvae, рарае, honey, or pollen. 


Beekeepers use a metal container called a Smoker, 
in which they build a smoky fire. When beekeepers inspect 
the hive, they puff the smoke to calm the bees. 


A hive tool is used to help the beekeeper pry open 


the hive to examine it. 


When it's time to harvest the honey, beekeepers remove the frames from 
the shallows. With a hot knife, they cut away the wax cappings from the cells 
and place the frames inside a large bin called an extractor. It spins the 
frames, and honey splashes against the walls, collecting at the bottom of the bin. 
Beekeepers open the extractor's spigot and fill their jars with the tasty liquid. 


Illustrations and text adapted from The Beeman (Barefoot Books), written by Laurie Krebs and illustrated by Valeria Cis 


LEARN ABOUT ВЕЕКЕЕРІМС! 


ACTIVITY 


Welcome to the Bee Hotel 


When a bee visits a flower, pollen gathers on the 
bee's body. When the bee goes to another flower, some 
pollen drops off. This allows the plants to reproduce, 
making fruits and seeds with new baby plants inside. 
Make a hotel for the bees in your yard! 


1. Measure the depth of your large container. 


2. Cut your hollow tubes to be just slightly shorter 
than the inside of your large container. 


3. Fill your large container with the hollow tubes. 
Solitary bees of varying sizes look 
for hollow tubes in which to lay 


their eggs and you've created 
just such a habitat. 


4. Tie string or rope securely around 
your Bee Hotel so you can hang it up. 
The ideal spot is somewhere sunny, but 
where it will be sheltered from the rain. 


5. Visit your Bee Hotel regularly to look for 
evidence of visitors. You'll know the bees 
have laid eggs inside if some of your tubes 


look capped with pollen and nectar or mud. 


Good news! Bee Hotels attract solitary bees, not social bees. Solitary 
p and they do not have a hive to defend. 


bees аге not part of a grou 
For these reasons, they are much less likely to sting than social bees 
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Embrace the best of summer ја the 
nland Northwest with our ultimate checklist! 


BY ENJOYING NEW ADVENTURES AND REDISCOVERING FAMILY FAVORITES, YOU'RE NOT JUST ENJOYING 
SUMMER—YOU'RE SUPPORTING LOCAL BUSINESSES, AND THAT'S THE HEART OF WHAT МЕКЕ ALL ABOUT. 


WE HAVE YOU COVERED FOR AN UNFORGETTABLE SUMMER THAT IS LOYAL TO LOCAL. 


Ice Creams 


L] DOYLES ICE CREAM PARLOR 

ΓΙ HIGH VOLTAGE ICE CREAMERY 

ΓΙ SWEET ANNIE'S 

[О THE SCOOP 

СО PETE AND BELLES ICE CREAM SHOP 
[О PANHANDLE CONE AND COFFEE 


Margaritas 


[О BEVERLY'S 

ΓΙ COCHINITO TAQUERIA 

CI ZONA BLANCA 

ΓΙ MOLE 

[О DE LEON'S TACO Ë BAR 

ΓΙ RANCHO CHICO 

CI TERRAZA WATERFRONT GRILL 
П EL QUE 


Events 


[О SPOKANE PRIDE PARADE - JUNE 8 
CI BAZAAR ~ JUNE 22 

L] SPOKANE HOOPFEST - JUNE 29-30 
L] COEUR D' ALENE BREWFEST - JULY ó 
CI CRAVE NORTHWEST - JULY 11-13 

ΓΙ IDAHO BREWFEST - AUGUST 10 

П TACOS £ TEQUILA - AUGUST 24-25 


ΓΙ PIG OUT AT THE PARK - AUG. 28-SEPT. 2 


Vegan 


Г] RUT BAR € KITCHEN 

[О ALLIES VEGAN PIZZERIA £ CAFE 
(О BOOTS BAKERY £ LOUNGE 

ΓΙ CASCADIA PUBLIC HOUSE 

C COLE'S BAKERY £ CAFE 

ΓΙ SOULFUL SOUPS £ SPIRITS 


Patios 


ГО SOUTH PERRY PIZZA 


ΓΙ THE ROOF GARDEN TERRACE BAR 
AT THE HISTORIC DAVENPORT HOTEL 


СО WISCONSINBURGER 

(О CREPE CAFÉ SISTERS 

CI VERSALIA PIZZA 

(О UPRISE BREWING 00. 

(О LITZ'S BAR £ GRILL 

[О TONY'S ON THE LAKE 

CI CRAFTED TAP HOUSE + KITCHEN 


Iconic Eateries 


L] CLINKERDAGGER 

ΓΙ FERGUSON'S 

[О MARY LOU'S 

Г] FRANK'S DINER 

[О PARK INN BAR AND GRILL 

СО SKYWAY CAFE AT FELTS FIELD 

CI STEAM PLANT RESTAURANT AND BREW PUB 
П ZIP'S DRIVE-IN 


Wine Bars 


СО STYLUS WINE £ VINYL BAR 
СО LOLA WINE LOUNGE 

ΓΙ VINE § OLIVE 

[Г] THE WINE HOUSE 

[Г] NECTAR WINE AND BEER 
[Г] PACIFIC TO PALOUSE 


FOLLOW US ON SOCIAL MEDIA AND TAG US ON YOUR 
ADVENTURES 50 WE CAN JOIN IN THE FUN — 


@edibleinlandnw 


Ф How We Love Them 


BY RENËE SANDE 


“Its a lifestyle” says one of the stickers Jennifer Davis sells at 
her ice cream shop, The Scoop. 


It sure is. And what a lovely one at that. 


It’s the leisurely after-dinner-walk to get ice cream, the meeting 
of friends to celebrate a birthday or the picking up a pint when 
it's been a long day all week. It’s the first date, the stop after a 
long day on the lake, the excitement of choosing a new flavor and 
the race to lick the drips before it melts. Yes, ice cream’s ability 
to help us create memories, induce joy and be that cathartic 
companion is a lifestyle that’s fun, fulfilling and momentous in 
an absolutely wonderful, whimsical way. Let’s meet some of the 
local purveyors of this lifestyle — who knows, maybe you'll find 
your new favorite spot. 


The Scoop 


“When you're happy, when you're sad or mad 
— ice cream works for everything.” 


After buying the South Hill neighborhood 
shop in 2011, even though owner Jennifer 
Davis “wasn't an ice-cream person,” the foodie 
found she was really good at creating award- 
winning flavors. The results of her efforts can 
be found in the famed Banoffee Pie, with 
banana, coffee bits and cookie butter and the 
Cheese Plate, with apricot ice cream with 
goat cheese, dried apricots, apricot jam and 


salty cashews. 


If уоште grabbing your ice cream from the 
hidden South Hill neighborhood gem, take a 
short walk along High Drive and enjoy your 
sweet treat with a view of the city. For those in 
Kendall Yards, a quick walk across the street 
leads you to the Centennial Trail, where you 
can go for a stroll while taking in views of the 


Spokane River. 


1001 W. 25TH AVE., 
SOUTH HILL 


1238 W. SUMMIT PARKWAY, 
KENDALL YARDS 


THE SCOOP PHOTOS BY NICO LOPEZ 
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Pete and Belles Tce 
Cream Shop 


“Want nutrition? Eat carrots,” say local owners Aaron 
and Rachelle Blackmer (with a wink) when asked 
about their ice cream’s nutritional content. However, 
they will also tell you that it’s made from “gobs of 
rich Wisconsin cream and tons of real ingredients.” 


Since 2013, this sweet shop has proudly served 48 
flavors daily (rotated in from 130); if need be, you 
just possibly could sample every one of them (but 
don't) as their ice cream scoopers are that friendly. 
There's the kid-favorite, Superman — a legendary 
mix of their cherry, Blue Moon and vanilla ice 
creams; the parent-favorite, Exhausted Parent — a 
bourbon-spiked espresso ice cream with chocolate 
chunks; and the favorite-of-many, This $80! Just 
Got Serious — an award-winning salted caramel ice 
cream featuring sea salt fudge and cashews. With two 
Valley locations, whether morning or late night, it’s 
the perfect stop if you're jonesin’ for a frozen treat. 


1330 N. ARGONNE SUITE C, 
SPOKANE VALLEY 


14700 E. INDIANA AVE., 
SPOKANE VALLEY MALL 
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BY JEFF FIJOLEK 


Panhandle Cone 
and Coffee 


“The fun thing is when we find something local, to 
try to figure out how to use it,” says co-owner Jason 
Dillon. 


He and wife, Stephanie, love to use ingredients 
from farmers and other small business owners in the 
communities in which they've nestled their shops. 


In 2015, the couple decided to pivot from ministry 
in Oregon to peddling perfectly divine ice cream and 
espresso in Sandpoint, Idaho, before opening shops 
in Coeur d’Alene and Moscow. While six new flavors 
make their debut four times each year, there are, of 
course, the long-standing favorites, such as Salted 
Caramel & Brown Butter Cookie, Bourbon and 
Honeycomb, Buttermilk Huckleberry and the 
Peach Mango Habanero. There's also the chance to 
bring back past favorites during their “Back from the 
Vault” series — follow on Instagram and Facebook to 
keep in the know. 


With two of their locations conveniently situated 
near the lake, Panhandle Cone and Coffee is the 
perfect spot for a post-lake day treat. 


216 N. FIRST AVE., SANDPOINT 
849 N. FOURTH ST., COEUR D’ALENE 


5115. MAIN ST., MOSCOW 


Doyle's Асе Cream 
Parlor 


If you're looking for the good old-fashioned ice cream 
experience, stop by this legend of a parlor that's held 
up on the corner of Boone Avenue and Nettleton 
Street just 15 years short of a century. The shop has 
changed owners over the years, but Chris Dalke, who 
took over from his uncle, Jerry Gill, in 2018, has 
made sure that’s about the only thing that’s changed 
— and that’s why people love it. 


Take a step back in time with the Awful-Awful, their 
take on a vertical banana split; or a Black and White, 
with vanilla ice cream, chocolate syrup, marshmallow 
topping, whipped cream and a cherry. You can even 
sip on a scratch-made Phosphate from Spokane's last 
vintage soda fountain — but if you're just craving 
a scoop, be sure to try it in one of their homemade 
waffle cones. 


When you stop by, be sure to take in the walls 
of the shop, which are lined with vintage toys 
and memorabilia collected by Dalke’s uncle and 
grandmother. If уоште looking for a cold treat with 
a side of heart-warming community nostalgia, it 
doesn't get any better. 


2229 W. BOONE AVE 
WEST CENTRAL 


PHOTO COURTESY OF 5 


Sweet Annies» 


Coming from working as a graphic designer in New 
York for 10 years, Sweet Annie’s brave entrepreneur, 
Annie Davis, felt the PNW calling her home again 
with the dream of creating memories and bringing 
joy to people. What better way to do that than with 
her creative and intricate ice cream flavors? 


“I get a lot of inspiration from cocktails, the 
interesting flavor combinations or seeing what's cool 
and fresh at the farmers markets," Davis says. 


"This overachiever has done just that with the hands- 
down fan favorite Bee's Knees ice cream alone. The 
butter-flavored ice cream with swirls of local honey 
and homemade honeycomb candy could carry the 
store on its own, but along for the ride are other 
amazing flavors such as Bourbon Bananas Foster 
and the kid-favorite Strawberry Bubble Gum. Can't 
decide? Order a "Flavor Flight." 


Need your monthly fix? Join the Glee Club for two 
pints and two single scoop vouchers each month. 
Happiness guaranteed. 


1948 N. HARVEST PARKWAY, 
LIBERTY LAKE 


High Voltage 
Tee Слеотели, 


If the name doesn't cue you to the vibe this 
ice creamery screams, maybe the logo of a 
skeleton head with a cone on his noggin will. 
Owner Саре Langs self-described “punk 
rock tattoo parlor vibe" definitely sets his ice 
creameries apart from the rest. 


With 16 small-batch flavors on hand and 
rotating weekly specials, pop culture takes 
center stage with themes like cold cereal 
favorites (Cinnamon Toast Crunch) and 
Girl Scout cookies (Samoa and Do-Si- 
Do). Long-standing crowd-pleasers are the 
stars, like Banana Wafer — a marshmallow, 
banana-based ice cream with vanilla wafers 
— and Hollywood Diet, featuring Lang's 
cookie of the same name (from his first 
business, Breaüxdoo Bakery) amidst peanut 
butter ice cream, chocolate ganache and 
Butterfinger candy bar. 


Live the rockstar lifestyle, ice-cream lovin’ 
fans, and indulge like you mean it. 


11420 E. SPRAGUE AVE. (INSIDE MARKET 
STREET PIZZA), SPOKANE VALLEY 


9021N. INDIAN TRAIL RD., NORTH 
SPOKANE 
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The world 5 finest wood-fired grills.* 


“Magnificent.” 


~ James Beard 


GRILLWORKS' 


PROFESSIONAL - RESIDENTIAL - ARCHITECTURAL 


855-434-3473 GRILLWORKSUSA.COM 


@ TETON 


WATERS RANCH 


SODIUM 


38% 


LOSS TOTAL FAT 


[5] 


FIND А STORE NEAR YOU 


To advertise in Edible Communities! Marketplace contact: tracey@ediblecommunities.com 
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BY SYDNEY FLUKER 


Before we begin, lets get one thing straight: I I could go out. Naturally, they now hold a special 


am not a vegan. 


I've been vegetarian for about three and a half years, 
and have flirted with the idea of going vegan for 
even longer. Though I naturally avoid dairy, I love 
eggs and honey too much to give them up, so I tend 
to stay out of the vegan lane. 


Needless to say, I salute vegans for their commitment 
to the animal-free diet. Whether one is a veggan (a 
vegan who eats eggs), a beegan (a vegan who eats 
honey), a freegan (a vegan who will eat non-vegan 
food if it is free) or the archetypal vegan, there is a 
level of commitment and dedication needed to be 
a vegan (or a veggan, beegan, or freegan) that I find 
myself lacking at this point in my life. 


My vegetarian palate doesn’t negate my ability to 
judge a good vegan meal, though. I was a dairy-free, 
gluten-free pescatarian for a couple years for dietary 
reasons — vegan foods were a staple in my diet, 
and vegan restaurants were basically the only places 
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place in my heart. 


When I moved to Spokane from California four 
years ago, I worried the days of easy vegan dining 
were over. In some ways, I wasnt wrong — there 
are very few vegan-only restaurants, and many 
restaurants don't have vegan options at all. 


But instead of the colossal disappointment I 
expected, I was delighted by the still-plentiful variety 
of vegan options available in Spokane. Spokane 
boasts vegan restaurants with options for all taste 
palates, ranging from fancy date night (RÜT Bar 
& Kitchen) to diner food that itches the craving for 
American classics (Allies Vegan Pizzeria & Cafe). 


Note: Spokane is also home to many restaurants that 
have naturally vegan dishes. Some of my favorites 
are Gordys Sichuan Café, Queen of Sheba Ethiopian 
Cuisine, Our Thai House, De Leons Тасо & Bar, 
Phonthip Style Thai Restaurant and The Mango Tree. 


RUT Bar & Kitchen 


From mouthwatering small plates bursting with flavor 
to hearty entrees that delight with each bite, every 
meal at RUT Bar & Kitchen surprises the eater with 
its creativity and ingenuity. The chefs swap out menu 
items near seasonally, but it always boasts a mix of classy 
and familiar options. Check out their drink menu for 
a fun selection of carefully crafted cocktails, wine and 
beer. 


PS. RUT offers plenty of gluten-free and nut-free 
options as well, making it a largely allergen-friendly 
restaurant. 


901 W. 14TH AVE. 
SOUTH HILL 
WWW.RUTSPOKANE.COM 


Boots Bakew & Lounge 


Nestled in the Saranac Commons lies Boots Bakery 
& Lounge, a vegan and gluten-free cafe in the heart 
of downtown Spokane. More than just a place to grab 
a bite, Boots keeps things fresh by mixing the menu 
up often, always keeping a balance of sweet and savory 
options that cater to every palate and dietary preference. 
Boots is my preferred choice for grabbing cookies to 
pass out to friends or a little dish of classic macaroni 
salad to be enjoyed later. 

19 W. MAIN AVE. 


DOWNTOWN 
WWW.BOOTSBAKERY.COM 


Just below Manito Park is Allies Vegan Pizzeria & 
Cafe, a vegan restaurant that's made a name for itself 
as Spokane's go-to for veggie-friendly comfort foods. 
Featuring four kinds of fries, а variety of chick'n 
creations, mac n' cheese, pizzas and flatbreads, Allie's 
is the place to go when the cravings get severe and you 
yearn for familiar favorites. Allie's gluten-free, soy-free 
and nut-free options make it a good choice for groups 
with allergies as well. 


1314 5. GRAND BLVD. 
SOUTH HILL 
WWW.ALLIESVEGAN.COM 


° е 
Cascadia Public House 
Though not a plant-based establishment itself, Cascadia 
Public House has over 20 plant-based dishes available 
from all sorts of categories. Cascadia fits the pub vibe, 
making it a great place to watch a game while enjoying 
the creative and familiar vegan creations found on its 
menu. They've especially nailed the meat replacement 
game, my favorites being their Crispy Chicken and 
Hot Honey sandwiches. 

6314 N. ASH ST. 


TOWN AND COUNTRY 
WWW.CASCADIAPUBLICHOUSE.COM 


HONORABLE MENTIONS INCLUDE COLE'S BAKERY & CAFE, SOULFUL SOUPS AND CLARK'S FORK. 
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BY ADRIANA JANOVICH 


The city of Spokane is home to more than 500 restaurants, some of which have 
endured for decades. 


Longevity is just one attribute that makes an eatery iconic. Location, architecture, décor, 
hospitality and signature dishes all play a part in making a café, diner, steakhouse or bar and 
grill stand out among the masses. 


These eight eateries аге just a handful of the Spokane restaurants that have stood the test of 
time, embody a cool concept or enjoy an interesting location — or all three. 


Fergusona + Малу Low's 

Milk Bottle 

Fire nearly destroyed Ferguson's Café and neighboring Mary Lou’s 
Milk Bottle in 2011, and, in 2012, actor Matthew Modine helped 
promote a fundraiser to rebuild both. The charming Garland 
District staples are favorite filming locations, appearing in 1993's 
quirky romantic comedy “Benny & Joon.” It's at Ferguson’s that 
Sam, played by Johnny Depp, places two forks in two dinner rolls 
and dances them around the countertop much like Charlie Chaplin 
did in 19255 silent film "Ihe Gold Rush." It's also at Ferguson's 
that Loudon Swain, played by Modine, goes for burgers with the 
streetwise Carla, played by Linda Fiorentino, in 1985's "Vision 
Quest." The hard-to-miss Mary Lous — shaped like ап old- 
fashioned milk bottle — also appeared in “Benny & Joon.” It was 
built in the 1930s by Benewah Creamery proprietor Paul Newport 
as a retail outlet for his dairy products. Today, it vends ice cream 
shakes, cones, cups and sundaes. Butter Brickle, River City Sludge 
and Huckleberry Delight are favorite flavors. 


FERGUSON'S: 804 W. GARLAND AVE. 
MARY LOU'S: 802 W. GARLAND AVE. 
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Generations of Spokanites have celebrated birthdays, 
graduations and anniversaries at Clinkerdagger, a 
landmark restaurant located in an iconic building 
on the northern bank of the Spokane River. The 
old-school steak, fish and chop house celebrates 
50 years this year, but the building it anchors dates 
back even further. Built in 1895, the Spokane Flour 
Mill operated from 1900 to 1972 until developers 
decided to repurpose the industrial riverside brick 
building. The historical mill was converted into a 
shopping center with restaurants and retail outlets 
in time for the 1974 World's Fair. Today, the creamy 
Broadway Pea Salad — with Bibb lettuce, water 
chestnuts and bacon — is a classic. Other longtime 
favorites at this longtime favorite are its rich French 
onion soup and velvety, vanilla créme brilée. 


621W. MALLON ST. 
NORTH BANK 
WWW.CLINKERDAGGER.COM 
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Park Inn Bar and Grill 


Park Inn Bar and Grill, or simply the PI, is the 
place for pinball, pizza and free popcorn. Once a 
burger joint with a drive-thru, the tavern connected 
to the neighboring pizza place іп the 19605, 
combining the two businesses. In the 1970s, the 
PI developed a reputation as a rough-and-tumble 
spot — but today, it's a comfy old-school watering 
hole and family-friendly joint with loyal clientele 
from all walks of life. Along with pizza, it’s known 
for its broasted chicken, house chili, Reuben burger, 
Reuben sandwich and Gordy's Burger, named for 
a late owner. Fun fact: the PI occupies the same 
location in which it started in 1932, making it 
Spokane oldest continually operating restaurant. 
103 W. NINTH AVE. 


LOWER SOUTH HILL 
WWW.PARKINNSPOKANE.COM 
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PHOTO BY NICO LOPEZ 


Fhank’s Diner 


Breakfast is served all day at Frank's Diner, located 
in a restored 1906 train car on the edge of downtown 
Spokane. Railcar No. 1787 once served as the 
private car for the president of the Northern Pacific 
Railroad. Frank Knight converted it to a diner in 
Seattle, and he and his heirs ran it there for some 
60 years. Spokane restaurateur Larry Brown bought 
Franks in 1996 and opened a second location in 
2005. That one, Railcar No. 4216, dates to 1913. 
Both locations are known for their Benedicts and 
burgers, biscuits and gravy, scrambles, omelets and 
hot and cold sandwiches. 


1516 W. SECOND AVE. 
DOWNTOWN 


10929 N. NEWPORT HIGHWAY 
NORTH SPOKANE 


WWW.FRANKSDINERS.COM 
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Steam Plant 
Restaurant 


In 2019, Men's Journal ranked the Steam 
Plant Restaurant and Brew Pub among 
“Тһе 10 Coolest Places in America to Drink 
Craft Beer." That's because this spot allows 
patrons to relax under the twin stacks of a 
renovated 1916 steam plant. The historical 
complex in the downtown core once helped 
heat more than 300 businesses. Designed 
by renowned Spokane architect Kirtland 
Cutter and 


listed on the National Register of Historic 
Places, the steam plant operated for 70 
years before the last boiler was shut down in 
1986. Today, the award-winning property 
is home to a mix of businesses, including 
an expansive, two-level restaurant. The feel 


is industrial and contemporary. The fare is 
new American. The beer is brewed on site. 


159 S. LINCOLN ST., SUITE 1 
DOWNTOWN 
WWW.STEAMPLANTSPOKANE.COM 
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Model airplanes hang from the ceiling ас Skyway Café ас Felts Field. Out 
the windows, diners can watch real helicopters and small airplanes take 
off and land. Aviation started here in 1913. The municipal airfield was 
designated in 1920. Six years later, it was federally recognized. А year 
after that, the airfield was named for James Buell Felts, a Washington 
Air National Guard lieutenant who was killed in a plane crash in May 
1927. Today, the café at the airfield is known for its sticky buns, which 


Adriana Janovich is the former food editor at sell out quickly on weekends. Other menu staples include hearty omelets, 
the Spokesman-Review and author of “Unique scrambles, Benedicts, waffles, fish and chips, burgers, hot and cold 
Eats and Eateries of Spokane,” which is slated sandwiches and more. 
for publication in April by Reedy Press. These ESE aê AV, 


eight iconic eateries are featured in the book. FELTS FIELD 
WWW.SKYWAYCAFE.COM 


64 EDIBLEINLANDNORTHWEST.COM 


УТО BY NICO LOPEZ 


Zip’s Фліме-4п, 


Spokane kids grew up with Zip's. Around the Inland 
Northwest, Zips Drive-In means fast, affordable 
and filling fare. Founded by Robert *Zip" Zuber 
іп 1953 — two years before McDonald's — Zip’s 
serves up a sense of nostalgia along with its beer- 
battered mushrooms, thick milkshakes and Papa 
Joes. The burger which comes with ham and 
cheese, is probably the most popular on the menu. 
Zip’s is the place where many people who grew up 
in Spokane first went out to eat with their families. 
They worked here when they were teens. They came 
here after school or practice or games. They went 
on dates here. They made memories here. Now, 
they bring their own kids here — some even bring 
their grandkids. Today, there are more than 40 Zip's 
locations in Eastern Washington and Northern 
Idaho. How many have you been to? 


WWW.ZIPSDRIVEIN.COM 


The timeline for producing а seasonal magazine 
is often at odds with the calendar. We plan out 
Thanksgiving in June and Independence Day in 
January. It's enough to distort one's sense of reality, 
even before adding in a shot of tequila. 


So when yet another snowstorm covered Spokane 
during our March editorial meeting, I found myself 
trying to separate my mind from our icy reality and 
into the warmer months ahead. Gazing out the 
window, the flakes falling onto the Maple Street 
Bridge began to resemble salt, sending me further 
down the rabbit hole to а world filled with jalepefios 
and fresh lime juice. 


My inner monologue soon became shared with the 
у gu 
group when I recommended that we include a feature 


SIPPIN' ОМ 
SUNSHINE 


MARGARITAS IN THE INLAND NORTHWEST 


BY MORGAN MARIE 


on margaritas in the summer issue that I would be 
more than happy to write. Being an experiential 
writer, I value firsthand experiences to inform my 
writing... if you know what I mean. 


These pages аге a combination of my go-to favorites, 
insights from our social media poll and suggestions 
from friends and trusted chefs. Limiting it to just 
eight was a challenge and barely scratched the 
surface. As you explore, I’d love to hear from you and 
if I missed your favorite, let те know. 


Enjoy exploring our incredible backyard and escaping 
into sip after sip of liquid sunshine. 


ZONA BLANCA 


Zona Blanca, owned Бу local Тор Chef 
Alum Chad White, feels like a vacation 
destination the moment you step inside. 
While known for its exceptional ceviche 
and seafood dishes, their margaritas are 
equally delicious and not to be missed. 


"What makes our margarita special is 
our commitment to only using quality 
ingredients and not over complicating it,” 
says Chef White. 


MARGARITA ROCKS 


Tequila, fresh squeezed lime juice, agave 
syrup, grapefruit salt rim 


157 S. HOWARD ST., SUITE 102 


DOWNTOWN 
WWW.LIMEFISHSALT.COM 
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ВАМСНО СНІСО 


Rancho Chico, situated оп NW Blvd 
іп Spokane, is a beloved neighborhood 
spot serving up classic Mexican cuisine. 
Their margaritas are a must-try, offering a 
delightful balance of sweetness and tartness 
that pairs perfectly with their flavorful 
dishes. Plus, it's served with a shaker — 
which never seemed to end. 


ORIGINAL MARGARITA 


Cointreau, tequila, lime juice, ice 


2023 W. NORTHWEST BLVD. 
DOWNRIVER 
WWW.RANCHOCHICOSPOKANE.COM 


BEVERLY'S 


Situated on top of the Coeur d'Alene Resort, Beverly's 
offers panoramic views of Lake Coeur d'Alene. Whether 
you prefer a classic margarita with a salted rim or a fun 
twist featuring unique flavor infusions, Beverly's has a 
margarita for every taste. Imagine sipping on a tangy 
jalapefio-infused margarita while enjoying the sweet 
views of the water below, and you've got the Beverly's 
experience. 


CHARRED PINEAPPLE JALAPENO 
MARGARITA 

Casamigos  Reposado Tequila, Cointreau, charred 
pineapple juice, lime juice, simple syrup, Tajin rim, lime 
wheel 


115 S. 2ND ST. 
COEUR D'ALENE Ἢ 
WWW. BEVERLYSCDA.CO 


DE LEON'S TACO 
& BAR 


Located throughout Spokane, De Leon's Taco & Bar is 
a vibrant spot known for its delicious tacos and lively 
atmosphere. The margaritas аге a hit among locals, 
offering a refreshing blend of flavors that perfectly 
complement their authentic Mexican dishes. 


MANGO HABANERO 

Diced habanero, Tajin rim, Tajin tamarin sticks, Triple sec, 
Jimador Reposado, house margarita mix, mango syrup, 
splash of lime 

2718 E. 57TH AVE. 

1801 N. HAMILTON ST. 


10208 N. DIVISION ST. 
WWW.DELEONSTACOANDBAR.COM 


МОГЕ 


Chef Martinezs menu reflects his heritage with 
innovative interpretations of Oaxacan classics. Mole's 
margaritas pair perfectly with the vibrant flavors as the 
view of the Spokane River dances in the background. 


BLUEBERRY CILANTRO MARGARITA 


Casamigos Reposado Tequila, Bleu Combier, lime, fresh 
blueberry, and cilantro 
1335 W. SUMMIT PARKWAY 


KENDALL YARDS 
WWW.MOLESPOKANE.COM 


TERRAZA WATERFRONT 
GRILL TAQUERIA 


Terraza Waterfront Grill in Coeur d'Alene offers both 
breathtaking views and badass margaritas. The flavors 
are as delightful as their patio, making it a picturesque 
setting for boat-watching. 


HUCKLEBERRY MARGARITA 


Blood orange puree, housemade cinnamon simple syrup, 
housemade sour, Reposado tequila, Orange Curacao 


1950 BELLERIVE LN. #106 
COEUR D'ALENE 
WWW.TERRAZACDA.COM 


/ қ ) | PAN СЕ. | 
Our Community Supported Agriculture (С5А) provides much more than а Бад of 


produce each week. Ву reserving your СЗА you become а shareholder on the farm, 


investing in a relationship that supports local farmers, the land, and the animals and 


plants that grow from it. 
CSA subscriptions cost $30/week ог $300/for 10 weeks 
from July - October 
Scan the QR code for a link to our CSA boxes. 
Your Friends Farm is located in Spokane, WA, you can find Farmer Jess on Instagram 


@yourfriendsfarm or by email at yourfriendsfarm@gmail.com 
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LET'S PATIO 


А GUIDE TO PATIOING IN THE INW 


BY SYDNEY FLUKER 


Patioing: the act of going out for drinks on a patio. 


Though not an official word according го Merriam- 
Webster, the internets Urban Dictionary argues for 
patioing as “ап awesome summer activity." 


I am issuing an official correction here, though. Patioing 
does not need to involve alcohol to be "an awesome 
summer activity," because patios are spaces for everyone. 


Patios can build community, both between the people you 
show up with and those around you. Conversations flow 
smoothly in the open air. The stigma around talking to 
the strangers around you is seemingly lifted when sitting 
outdoors, and table-neighbors butt in on one another 
without worry. 


P.S. Keep an eye out for paw prints, which signifies if a patio is 


LITZ'S BAR 8 GRILL > 
What do beach volleyball, a bloody mary bar and pull 


tabs have in common? 
"They can all be found at Litzs Bar & Grill. 


Located at the edge of the Logan Neighborhood lies 
Litzs, Spokane’s self-described indoor-outdoor living 
room. Litzs patio is the perfect spot to post up for an 
afternoon, complete with a full-size beach volleyball 
court, an abundance of seating and sometimes (if you're 
there on Saturday) live music. 


Litzs is a favored spot among Zags and locals alike, 
especially once the sun goes down and the grill begins to 
look more like a bar. Whether on the court or at the pool 
table, just make sure you come го 11125 ready to play. 
204 E. ERMINA AVE. 


LOGAN 
WWW.LITZSPUBANDEATERY.COM 


Sometimes, if you're lucky, someone even has a dog with 
them. 


In the grand scheme of restaurant features, patios are a 
notable highlight. Fresh food is delivered to your party 
as you enjoy the benefits of being outdoors — the gentle 
breeze, the sun on your skin, enjoying your friends and 
family outside. Save the harsh, indoor lights and aggressive 
indoor heating for the snow season and dine under the 
sun while you can. What better way to officially welcome 
in the summer months than with good company, great 
weather and even better food? 


So now, you know where to find me: ГИ be patioing all 
summer long at these spots and beyond. 


dog-friendly or not. 


UPRISE BREWING > 


A stones throw from the main drag of the Kendall Yards 
neighborhood is Uprise Brewing Co., a full-service, all- 
ages brewery crafting its award-winning beers onsite. 


Though known for its beer, the food is not to scoff at. The 
menu offers plenty of allergy-friendly options, upgrading 
pub classics with influences from around the world. Try 
the Jackfruit Bahn Mi or the Nashville Fried Chicken 
sandwiches, both of which feature their mouthwateringly 
fluffy homemade buns and breads. 


Uprise Brewing knows what the people want — its patio 
has expansive seating and cornhole sets for those who 
want to toss and sip. The brewery packs the house each 
Tuesday for its trivia night at 7 p.m., so be sure to arrive 
early to reserve your spot. And for those who like getting 
active, Uprise even has its own running club, which 
meets on the patio every Monday at 5:15 p.m. 

617 N. ASH ST. 


KENDALL YARDS 
WWW.UPRISEBEER.COM 
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TONY'S ON THE LAKE % 


Since it first opened its doors in 1952, Tony's On The 
Lake has been offering spectacular lake views with a 
menu to match, boasting Italian-inspired cuisine, fine 
wines and crafted cocktails. A true classic, Tony's sets the 
scene for any celebration — even if that's just a sunny 


afternoon by the lake. 


Though Tony's menu changes with the seasons, it makes 
sure to keep vegan and gluten free options available year 
round. With an open kitchen in the back, be sure to take 
a peep at the chefs working to craft each dish to Tony's 
high standards. 


For those looking to soak up the rays, snag a seat on the 
patio and sip on one of their house cocktails with a view 
of Lake Coeur d'Alene. Lake life doesn't get much better 
than that. 

6823 E. COEUR D'ALENE LAKE DR. 


COEUR D'ALENE 
WWW.TONYSONTHELAKE.COM 


CRAFTED ТАР HOUSE + KITCHEN % 


Located toward the end of Coeur d’Alene’s main strip, 
Crafted Tap House + Kitchen is Coeur d'Alene' top spot 
for all things craft beer. 


The taphouse offers 62 rotating taps from breweries 
around the globe on top and an elevated, made-from- 
scratch gastropub menu to accompany it. Ingredients are 
locally sourced from around the Inland Northwest, which 
the chefs use to craft unmatched pub food to satisfy any 
craving one might have. 


Each member of Crafted’s bar staff has formal Cicerone 
training, making them well-equipped to answer any 
questions about the world of craft beer. For novice 
hopheads and experienced beerologists alike, Crafted’s 
staff is guaranteed to serve you something good and teach 
you something while they're at it. 


Pups are only allowed on the streetside patio, but the real 
wonder is their corner patio, which offers loads of seating 
options and free-to-use cornhole sets. 


523 SHERMAN AVE. 
COEUR D’ALENE 
WWW.CRAFTEDTAPHOUSE.COM 
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PERRY STREET PIZZA % 


South Perry Pizza has been known for serving up the finest 
quality pizzas since it opened its doors 15 years ago. 


Its reputation stands both as a neighborhood staple and 
gathering spot for folks from all around the city. There's 
nothing quite like South Perry Pizza — crispy homemade 
dough and a velvety sauce, fire-roasted and decorated with 
the most unexpected ingredient combinations. They're even 
partnered with Casa Cano Farms, a vegetable and livestock 
farm just 12 miles south that provides the pizzeria with 
locally-sourced, fresh ingredients. Try their produce on the 
House pizza, which pairs Casa Cano Farms’ Italian sausage 
with pepperoni, mozzarella, mushrooms and caramelized 


onions to make one delightfully savory pie. 


Reliably crunchy in the best way, their pizza is incredibly 
difficult to pass up. 


HONORABLE MENTIONS 


COEUR D'ALENE 

Terraza Waterfront Grill, Sweet Lou's 
Restaurant and Taphouse, The Buoy 
Bar & Grill 


KENDALL YARDS 


Molé, Maryhill Winery Spokane 
Tasting Room, Backyard Public House 


But when I do, I reach for whatever veggie pasta option they 
offer. This summer, that's the gnocchi, an amalgamation of 
made-from-scratch ricotta gnocchi, goat cheese, sundried 
tomato and pesto cream that eats lighter than its ingredients 
might lead you to believe in summer months. I demolish it 
at a record-breaking speed each time. 


South Perry Pizza has one important note for those wanting 
to bring their furry friends along with them to feast: all dogs 
are welcome as long as they don't make noise. South Perry 
Pizza's street-facing patio can get a bit overwhelming for 
some pups, and excessive barking only exacerbates it. 


1011 5. PERRY ST. 
PERRY 
WWW.SOUTHPERRYPIZZASPOKANE.COM 


PERRY STREET 
Perry Street Brewing, South Perry 
Lantern 


WISCONSINBURGER % 


Craving а burger? Look по further than Wisconsinburger. 


Modeled after the mom-and-pop burger joints from 
Wisconsin, the South Hill classic prides itself оп the 
locally-sourced and freshly-ground beef it serves. 


From the diner classic Plain Janesville to the Tractor Pull 
turkey burger and the bougier Spooner, featuring house- 
made bacon jam and fried onion rings, there's something 
for everyone. Ditch the calorie count and dig into some 
cheese curds while you're at it — the Wisconsin classic 
does not disappoint. 


For any vegetarians in the party, try the Madison, which 
uses Wisconsinburger’s mouthwatering housemade bean 
patty and holds the spot as my favorite vegetarian burger 
in Spokane. Though it can be quick to fall apart at times, 
the taste is unmatched and the freshness can be tasted 
with each bite. 


For those looking to patio like Urban Dictionary does, 
Wisconsinburger also offers 10 taps and over 80 canned 
and bottled beers, cider and local wine to enjoy on their 
spacious patio with umbrellas aplenty for when the sun 
is just too bright. 
916 S. HATCH ST. 


PERRY 
WWW.WISCONSINBURGER.COM 


THE ROOF GARDEN TERRACE BAR AT 
THE HISTORIC DAVENPORT HOTEL 


Perched atop the iconic Historic Davenport Hotel, The 
Roof Garden Terrace Bar offers a secret escape in the 
heart of Spokane. 


Complete with specialty cocktails, beer, wine, a full menu 
and views of the downtown skyline, this rooftop bar is 
a prime choice for when you crave the patio experience 
but with a fun twist. Though not technically a patio, The 
Roof Garden Terrace Bar deserves a spot on this list for 
its novel setting — it's not often you can enjoy cocktails 
and appetizers from above a local landmark. 


No need to worry about booking a bed to make it to this 
bar; the rooftop experience is accessible to everyone. 


10 S. POST ST. 
DOWNTOWN 
WWW.DAVENPORTHOTELCOLLECTION.COM 
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CRÉPE CAFÉ SISTERS 


"Sweet. Savory. Simply Divine." 


The menu of Crépe Café Sisters stands true to their 
slogan, which varies from berries and nutella to chicken 
and cream cheese — all of which are, in fact, simply 
divine. 


Sisters Audrey Sadaoui and Jessica Moon began slinging 
crépes out of a food truck in 2015. Almost a decade 
later, the duo has two brick-and-mortar créperies in 
Washington, crafting every crépe right in front of your 
eyes. The menu boasts ample options for any craving and 
each crépe can be customized by adding or substituting 
to your liking. 


Тһе Kendall Yards space features spacious windows and 
tables, making it a great choice for brunch with a large 
party. The wraparound patio offers plenty of space to 
absorb the sun, but if youre up for a stroll, wander a 
little down the road to the Centennial Trail to enjoy your 
crépe with a view of the Spokane River. The Leavenworth 
location offers a more grab-and-go service that allows you 
to grab your crépe and take a stroll through the Bavarian- 
style city square. 


441 N. NETTLETON ST., SPOKANE 
220 9TH ST. SUITE J, LEAVENWORTH 
WWW.CREPECAFESISTERS.COM 


VERSALIA 


Nestled in the heart of Liberty Lake lies Versalia Pizza, 
a modern pizzeria serving up wood-fired ‘za by the slice 
and the pie. 


Versalia began as a mobile wood-fire pizza oven pop-up 
in 2009, dishing out slices and whole pies at farmers’ 
markets and private events. The team expanded in 2014 
to a brick-and-mortar location in Kendall Yards and 
welcomed their Liberty Lake location in 2022. 


If you're looking to patio here, note the difference in 
ambiance between the locations: the Kendall Yards 
location showcases views of the Spokane River from just 
off the Centennial Trail while the Liberty Lake spot offers 
a nice lookout to local wildlife amid the growing River 
District. Both are great picks for enjoying a slice on a 
sunny day, like Versalias crowd-pleasing Pepe Sal. 


1333 W. SUMMIT PARKWAY, KENDALL YARDS 
20760 E. INDIANA, LIBERTY LAKE 
WWW.VERSALIAPIZZA.COM 
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What's ош secret ingredient? 


From Our Herd 
to Your Home 


“We have multiple ways For you to experience our beef. We 
sell cuts by the pound, varying sizes of sample boxes, 
monthly subscriptions and custom locker beef ің quavters, 
halves and wholes. We invite you to try us out with a 


special discount for Edible veadevs,” 


-Frankie Browning 


Unlock the benefits of Browning Beef: 


* Signature longhorn-cross 

* Grass-fed/finished 

* Non GMO 

* Hormone and antibiotic free 

* Rotational grazing 

* No spray pasture and hay 

* Raised from birth right here in Spangle 


Head to browningbeef.com to taste the difference. 


Enjoy 1595 off using the promo EDIBLE1 


ΠΡΙ | 5 Y 
REAL ESTATE SERVICES 


Our agents. 


Love Craft 8 Gather. Outdoor space 15 amazing with the driving range right next door 
my must have there-- Cubano, favorite cocktail is Spring Blossom. 


Tied for second, Trailbreak Cider. Again love the outdoor space (hello, | have children 
that do not like sitting still at the restaurant table, so running around in the grass is ап 
amazing way for both parents and kids to enjoy). Favorite thing on the menu pulled 
pork sandwich (again, pulled pork fan). | love trying new ciders (not a beer gal) 
anything sweet I'm down to try. It's also fun to get a flight and try a couple different 
options. I'm a huge foodie, love supporting local business/restaurants especially in my 
own little community. 


Ав an agent | believe in making every transaction unique and personal. It isn't just а 
transaction 10 me, it's about building a relationship that is everlasting. | want to be a 


community resource as a whole, not just Real Estate agent. 


Well connected and diverse. People over profits every single day. 


ALEX@REAL-VANTAGE.COM | 509) 481-3539 
GALEXHENDRICKSONREALTOR 


REA LVANTAGE 


REAL ESTATE COMPANY BUY | SELL | INVEST 


Alex Hendrickson 
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BOTTLED JOY 


6 GREAT WINE BARS TO VISIT 


Sip your way around the world of wine at these top wine bars in Spokane and Coeur d'Alene 


BY HANA-LEE SEDGWICK 


The global wine scene offers an abundance of bottled treasures ready to be discovered. Luckily, a 
world of wine awaits just around the corner. If you're in the mood for a crisp Sancerre from France, a 
nuanced pinot noir from the Sonoma Coast or a complex grenache from the Columbia Valley, Spokane 
and Coeur d'Alene offer a selection of wine bars serving an array of international and regional gems. 


So, whether you're a budding enthusiast or a seasoned oenophile, here's where to head when you're ready 
to sip and swirl to your heart's content. 


STYLUS WIN€ & VINYL BAR 


After setting out to blend their passions for wine 
and music, husband-and-wife-duo Robby and 
Krista French opened Stylus Wine & Vinyl in 
2022, showcasing his love for vinyl records and 


| || i | | | e - To, Ј her wine expertise. 
"ЫТ 1 д 
WW И | к 4 à “We envisioned Stylus as a welcoming spot to 
- enjoy fine wine, vinyl tunes, live music and simple 
yet delicious cuisine alongside great hospitality,” 
Krista says. 


Here, guests can savor wines from across the 
Pacific Northwest and Europe while listening to 
vinyl from the 3,500-record collection. Adding 
to the appeal of this vibrant local hub is the 
regular lineup of wine tastings, guest ОЈ5 and 
themed brunches. 


“We aim for Stylus to be more than a wine bar or 
music venue,” Robby shares. “We want each visit 
to immerse guests in a true sensory experience 
one might not expect to find in a small town.” 


2605 N. FOURTH ST. 
COEUR D'ALENE 
WWW.STYLUSWINEANDVINYLBAR.COM 
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NECTAR WINE AND BEER . 


Since opening іп 2015, Местаг Wine and Beer 
has been a beloved fixture in Spokane's Kendall 
Yards neighborhood, drawing customers for its 
impressive selection of 40 wines by the glass, 
craft beer on tap and over 400 retail bottles. 
Add in stunning views of the Spokane River and 
cityscape, a regular lineup of events and a wine 
and beer club and its no wonder Nectar has 
become a go-to destination for locals. 


"We're always looking to enhance our guests' 
understanding of wine and beer through 
winemaker tastings and other educational 
events, but we're also about creating space to 
relax and have fun,” says owner Josh Wade. “We 
want people to feel welcome anytime, whether 
grabbing a pint with friends or just picking up 
wine for a dinner party." 


1331 W. SUMMIT PARKWAY 
KENDALL YARDS 
WWW.NECTARWINEANDBEER.COM 


THE WIN€ HOUSE 


For the past four years, The Wine House has 
served as a laid-back place for grabbing a glass of | PHOTO COURTESY OF THE WINE HOUSE 
wine in Coeur d'Alene. 


“We saw a need for an approachable place to 
gather for wine," says owner Nicole Hammons. 
“Our intention has always been to Бе а spot where 
anyone can come — with a group of friends or 
straight from the boat in flip flops — to enjoy 
affordable wines in a casual atmosphere. Bonus if 
they discover a new favorite pour.” 


This informal vibe is reflected in everything 
from the relaxed setting to convivial events like 
karaoke nights to the light-hearted menu that 
includes wine, beer, light bites ... or even a 
bucket of shots. 


“More than anything, we want people to have 
fun and not be intimidated by wine,” Hammons 


adds. 


1621 SHERMAN AVE. 
COEUR D’ALENE 
WWW.WINEHOUSECDA.COM 
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LOLA WINE LOUNGE 


After years of planning, wine industry veteran 
Sam Lange and entrepreneur Anna Lombard 
brought their wine bar visions to life with the 
opening of Lola Wine Lounge in 2023. 


“We wanted to create an experience of 
sophistication blended with the warmth of 
home, where every detail — from the music and 
small bites to the meticulously crafted wine list 
— transports you,” Lombard explains. 


Indeed, the lounge is refined yet inviting, 
showcasing a moody color palette and elegant 
décor throughout. Complementing the setting 
is a select menu of dips and charcuterie, along 
with an ever-evolving wine list highlighting 
West Coast wines, European imports and South 
American gems. 


“While we offer wines from a number of regions 
across the globe, more important to us than 
origin is selecting wines that we personally enjoy 
and stand behind,” Lange says. 


722 E. LAKESIDE AVE. 
COEUR D’ALENE 


VINE & OLIVE 


Since Naomi Boutz opened Vine & Olive in 
2017, the Coeur d'Alene wine bar and eatery has 
become a popular destination in the Riverstone 
area, offering seasonally-inspired shared plates, 
local beers on tap and a rotating selection of 
wines from throughout the Northwest region 
and Europe. 


"I like to keep things fresh and exciting, but since 
I believe wine and food should complement 
each other, I’m thoughtful to choose wines that 
pair well with our cuisine, which is European- 
inspired with Northwest flair," Boutz says, who 
adds that it's been “а privilege to contribute to 
the local wine and food scene for the past seven 
years, offering people a place to come grab a 
great glass and meal, and maybe discover a new 
favorite wine made locally or from a region 
they've never heard of.” 


2037 N. MAIN ST. 
COEUR D'ALENE 
WWW.VINEANDOLIVECDA.COM 
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SPOTLIGHT ON THE NEW PACIFIC ТО PALOUSE WINE BAR 


BY HANA-LEE SEDGWICK 


Northwest wine and cuisine are the specialties at the newly 
opened Pacific to Palouse, located оп Spokanes South 
Hill. Situated in a historic building along S. Perry Street, 
this new addition to the neighborhood is the brainchild 
of Wanderlust Delicato founder Amber Park and her 
husband, John Park, who are thrilled to bring their vision 
to life inside a storefront that, until now, sat vacant for 10 
years. 


Pacific го Palouse offers a true "taste of Washington" 
experience for visitors, featuring a rotating selection of 
Washington wines by the glass, bottle and flight, along with 
cider, beer, wine cocktails and mocktails. Accompanying 
the beverage menu is a variety of small plates highlighting 
regional ingredients — think smoked salmon, Dungeness 
crab and apples — as well as a selection of tinned fish, 
chocolates and other goodies to enjoy on-site or take home. 


"All our bottled beverages and some snack and dessert 
options are available for purchase to-go,” Amber shares. 
“Sometimes one glass isn't enough and you want to bring 
home a bottle — maybe even a bar of chocolate. 


ТҺе wine bar is a true family affair, with Amber leading 
the vision, John having handled the construction, their 
daughter managing the kitchen, their son serving tables 
and their grandson as the official mascot. 


"Our goal is to be the community gathering place, and 
community starts with family," Amber says. "With this 
in mind, we decided a neighborhood wine bar should be 
family-friendly and all ages." 
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Adding to that familial vibe is the interior of the space, 
which is designed to resemble an inviting, eclectic living 
room. 


*We want Pacific to Palouse to feel like an extension of 
your home, another room to gather with your community. 
Hang out, savor a great glass of wine, some amazing small 
plates or enjoy our outdoor patio and live music," Amber 
says. 


That welcoming ambiance is further enhanced by a 
fireplace, collected furniture that Amber has refurbished 
and topped with county maps from throughout the state 
and a large outdoor patio that backs up to Grant Park and 
wraps around the side of the building. It's a destination 
where locals and visitors alike can gather to enjoy the best 
of the Northwest's wine and cuisine, all while feeling like 
they're part of the family. 


“When I founded Wanderlust Delicato, it was for my love 
of fine wine, cured meats and artisan cheese from around 
the world," Amber shares. "When I travel and satisfy my 
wanderlust, I seek out the delicacies of the place that I’m 
going to. For Pacific to Palouse, we want to highlight the 
delicacies of our own region, from the Pacific Ocean to 
the fields of the Palouse. John and I were born and raised 
in Washington State, and we feel like Pacific to Palouse 
is our heartfelt tribute to Washington — a place where 
everyone can savor the flavors and warm hospitality of the 
Northwest, a region we're privileged to call home." 

1020 S. PERRY ST. 


PERRY 
WWW.PACIFICTOPALOUSE.COM 
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BOOK YOUR ADVENTURE AT TRAILFEAST.COM 
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T ON THE COVER: INFINITE WISDOM, A BELGIAN ALE BREWED BY 
дай к PRECIOUS THINGS ҒЕВМЕМТАТІОМ PROJECT ТО CELEBRATE THEIR 
FIFTH ANNIVERSARY Ben Matthews THIS PAGE: INSIDE THE TAP ROOM 

AT PRECIOUS THINGS FERMENTATION PROJECT Ben Matthews 


SCAN THIS CODE AND WE WILL SEND YOU A FREE DRINK LOCAL SPOKANE STICKER FOR YOU TO SHOW YOUR SUPPORT OF OUR CRAFT BEER COMMUNITY 


апа Bigelow 
Gulch sits 
the home of 
Precious LET 773 
Things απά ы 
Fermentation BO 
Project Еу 
a farmhouse 
brewery and 
hidden Eden 
celebrating 
Spokane's 
local beer 
community 


photos:Ben Matthews introd 
“interview Morgan Marie 


Jeff and Сапдасе Clark 
are the kind of people you 
run into everywhere—or 
at least it seems that way 
when you all share a love 
for local beer. 


The owners of 

Precious Things Fermentation Project 
certainly arent alone when it comes to 
developing their own beers or enjoying | 
those crafted and served by many of the 
breweries that call this region home, but 
the Clarks have given a new meaning to 
the term homebrewing since opening 
their farmhouse brewery in 2019. 


Sitting on approximately seven acres of š 
wooded land in North Spokane, the Clarks live, | 
brew, and open the doors of the 

Precious Things taphouse each weekend, В 
where friends old and new can gather and ` 
enjoy beers in a space that encourages | 
camaraderie, celebrates the outdoors 


and fosters community. сы 


Get to know Jeff and Candace here, in their own words, 
and by visiting them at Precious Things Fermentation Project 


3403 М. Вгисе Е4. 
preciousthingsbeer.com 


б Typically, а brewery will get grain 
* from all over the world, hops from 
all over the world. When we first 
started, we were doing that. But 
we have made the decision that 
we're trying to be a hyperlocal 
farmhouse. 10096 of our base 
malt-and sometimes 10096 

of the beer-is from LINC 

Malt, so it's all local. 


І mean, 
іс5 malted 
about 10 miles 
away in Spokane 
Valley. In fact, [just 
picked up a bag earlier 

6 today. They have stuff thats 

' grown in Idaho, but we only use 
the stuff that’s grown in Eastern 
Washington, like 60 miles away 

from here, and then malted right 
down the road: 


And then you'd use побје һорв from Germany 
or the Czech Republic for certain styles. 

We've substituted all those with American 
varieties that are grown in Yakima. We're 
trying to make everything as 

hyperlocal as possible. 


We frequently до collabs. It 
helps us out because we dont 
have a ton of volume. Were 
so small, the beers rotate a 
lot. You're not getting a beer 
that has been sitting around 
for six months unless that 


Was On purpose. 


WE RECOMMEND 
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| For our five year 
anniversary, we did 
| five collabs with five 
| different breweries: 


Cold Pillow, a Hazy IPA 
with local homebrewer, 
Jake LaMere. Infinite 
Wisdom, an 8% ABV 
Belgian Ale with 
Humble Abode Brewing. 
A German-style rye 
Roggenbier produced 
alongside Whistle Punk 
| Brewing. A Grisette 
with Seattle's Burke- 
Gilman Brewing 
Company. And Adam 
ES Boyd of Garland Brew 
Werks and Aaron 
Fernald joined forces to 
create Oakenstein, а 
wheat ale made in an 
oak barrel using hot 
granite stones. 


It was pretty wild. We 
had these medieval 
tong things, picking up 
the hot rocks, dumping 
` them into the wort and 
it just starts smoking 
and sizzling. 


— It was very satisfying. 


' The whole idea 
behind the 
taproom is to 

= highlight our 
Á love of beer. 
Having all the 
stuff on the 
walls-those are 
our favorite 
places to drink. 


Іп fact, some of the stuff, like 
the serving trays on this 
wall up here, we got that idea 
from Delirium Café in Brussels. 
Then we tried to make around 
the fireplace to be more kind 
of like an English Pub kind 
of feel. Where the bar is, it's 
supposed to be more like a 
German bierstube. We lived 
in Germany for а few years. I 
was working in Mannheim 
and we were living in a little 


We were already into beer, 
but we really got into beer 
culture then, especially when 
we moved back to The States. 


When Jeff got out of the Air 
Force, his first job was at the 
Pentagon in DC. We visited 
Portland on vacation, and he's 
like, I want to live here, I don't 
want to wear suits all the time 
anymore: So he got a job at 
BLM in Oregon, then he did a 
detail up here and we fell іп 
love with Spokane. 


[n] e 18] 


eg 
[5] “εξ Scan Гог more from 
eff, Candace & Precious Things 


tiny village called Elmshausen. ES 
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Jason Gass, co-founder of YaYa Brewing, Was here one day 

and we were in the tasting room. We had just closed and 

were all hanging out and he brings up a big beerfest from 
Oxbow Brewing in Maine called Goods From the Woods. Killer 
пате, but we couldnt steal it. They have 40 acres and а lake, | 
so people camp out, hike—they even have unmanned kegs 
hidden for people to find. He proposed we do something like 

that here, but [ didnt think we could get a permit. 


Well their family has the 
LiveLikeLara Foundation 

in memory of his sister, 50 we 
started brainstorming and came 
up with Among The Pines as а 
not-for-profit beer festival. 


before 
Labor Day. local breweries from 
ees and “diene Valley 


Е í тоге е information abo Апёйр ct 2% 
хш LiveLikeLara.org | 


ОҒ FAMILY 8: FRIENDS 
... AND ENDLESS FRIES. 


Our "No Problem" attitude and 
scratch-made dishes have served Тае 
Тог generations. 

we've been your trusted dining 
destination for over 40 years. 
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TAPHOUSE 


Ө /TheOnionTaphouseandGrill 
© @the_onion.taphouse_and_ grill 
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Opening а new brewery is по small feat, and 
Thomas Croskrey's journey to establish 
Emrys Beer & Mead Works in Liberty 
Lake, is a testament to resilience, creativity 
and a deep passion for craft beverages. 


Croskrey's path to brewing started in an 
ional 


unexpected place: the world of profe: 
music. After years of touring and recording, he 
realized that the lifestyle was not conducive to 


raising a family. Inspired by the welcoming 
atmosphere of coffee shops and unique bars he 
frequented while on tour, he decided to pivot 
to brewing, blending his love for creativity 
with a more stable family life. 


Croskrey's initial foray into brewing started 
with a homebrew kit, which quickly evolved 
into a professional passion, founding 
Bellwether Brewing alongside friend Dave 
Musser launch in 2015. But despite its rapid 
opening and initial success, Croskrey's brewing 
interests and aspirations were hampered by 
regulatory challenges that, at the time, 
prevented the production of beer and mead 
under the same license. Driven by a desire 
to create a space that not only offers 
unique and high-quality beverages but also 
emphasizes local and sustainable sourcing, 
Thomas set off to follow this dream in 2019. 


"But even the best-laid plans can go awry," 
reflected Croskrey earlier this year when faced with 
frozen pipes that looked to push back his opening 
once again. 


In the five years it has taken for Emrys to get 

off the ground and open to the public, 

Croskrey has faced challenges ranging 

from a global pandemic to equipment 

delays. But he has been busy as a bee in that 

time, gaining valuable experience at other 

local breweries, including Hierophant 

Meadery and Lone Mountain Farms, honing his 
skills, deepening his knowledge and sharing his 
appreciation for mead with local patrons. 


АП said, despite these setbacks, Croskrey's 

commitment to his vision has remained 

unwavering, even if he has had to be agile қ ^ 
in its execution. And after opening Emrys 

to the public in May, Croskey can finally 

share this celebration of craft and 

community with scores of friends and locals 

who have been following his progress. 
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Now that the brewery is up and running, Croskrey plans to offer а range of beers and 
meads, including some innovative creations that blend historical and modern influences. 


"These beers and meads will feature local ingredients, such as grains from Palouse Heritage 
and honey from nearby apiaries. This focus on local sourcing is not just a marketing 
angle for Croskrey; it’s a genuine commitment to reducing environmental impact 
and supporting regional agriculture. 


One way Thomas approached this goal is by keeping 
things simple when developing his brewed offerings . A 
rotating tap list will feature several SMASH beers, 
named because they are brewed using a single malt and 
a single hop. This concept has been expanded as 
Croskrey looks forward to showcasing what he is 
calling SMASH meads. 


Single mono-floral honey," he explains with a smirk. 

“Each [batch] will be made exclusively with buckwheat 

honey, orange blossom, clover blossom, or whatever. I 
made that acronym work for me." 


This SMASH concept continues into the kitchen at 
Emrys, too, with a family-friendly menu developed by 
. Chef Travis Dickinson featuring smash burgers that 
can be stacked and snacks that can be seasoned, shared 

and paired. Croskrey says that he and Dickinson, a 

founder of Cochinito Taqueria, approach the food at 
Emrys with the same principles that drive his brewing: 
local sourcing, sustainability, and exceptional flavor. 


Now that the brewery is finally open, Croskrey is 
excited to turn his attention to the many ideas, dreams 
and projects that were thought up along the way. 


A series of small-batch meads called "Variation Thesis" 
will highlight hyper-local terroir by using honey 
sourced from specific neighborhoods in and around 
Spokane. These meads, embodying the unique flavors 
of their origins, will be bottled in limited quantities, 
providing a truly special tasting experience. Thomas has 
spoken to a number of local beekeepers in an effort to 
get this project off the ground, and he has already 
started working with a local apiarist to place hives just a 
few hundred yards away from the brewery along the 
banks of the Spokane River. 


“Tm going to have to call it ‘A Beautiful Day in the 
Neighborhood.’ It can't get more local than that.” 


EMRYS BEER 6. MEAD WORKS 
21850 E. WELLINGTON PKWY. 
LIBERTY LAKE 


BOTTLE BAY BREWING СО. 


503 1/2 Е. 30TH AVE. 
5РОКАМЕ 


LIME DAY DRINKER 
ј BLONDE ALE 
5.2% ABV | 22 IBU 


BRICK WEST BREWING CO 


1318 W. 1ST AVE, 
SPOKANE 


GET RIGHT PINEAPPLE GUAVA 
GOSE 
5.1% ABV | 10 IBU 


. 


HAT TRICK BREWING LUMBERBEARD BREWING 
1913 W. MAXWELL AVE. 25 E. 3RD AVE, 
SPOKANE SPOKANE 
SAAAZ DUDE LAKE BEER 
CZECH PILSNER GERMAN PILSNER 
4.6% ABV | 17 IBU © 5% ABV | 25 IBU 
- Kú: ч 
HUMBLE ABODE BREWING ΝΑΤΌΒΑΙ 20 BREWING CO 


926 W. SPRAGUE AVE., SPOKANE 13216 E. SPRAGUE, SPOKANE VALLEY 


1620 E. HOUSTON AVE., SPOKANE 


PEANUT BUTTER PORTER 


PORTER 
6.3% ABV | 25 IBU 


1303 N. WASHINGTON ST., SPOKANE 


FHLOSTON PARADISE 
RASPBERRY BLONDE 
5.5% ABV | 30 IBU 


102 М. NACHES AVE. 
YAKIMA 


ADAMS PILSNER 
AMERICAN PILSNER 
4.8% ABV | 25 IBU 


6607 N. ASH ST. 
SPOKANE 


SOAK UP THE SUN BLONDE 
BLONDE ALE 
4.8% ABV | NA IBU 


DRINK LOCAL 
SPOKANE 


ON MAY 18, 2021, EDIBLE INLAND NORTHWEST WAS PROUD ТО SPONSOR THE 3” ANNUAL LILAC FESTIVAL BREWFEST 
AT THE RIVERFRONT PARE PAVILION. OVER 1500 LOCAL BEER LOVERS GATHERED ТО SAMPLE QUATTS FROM 
30 PRODUCERS AND RAISE FUNDS ТО SUPPORT THE SPOKANE LILAC FESTIVAL'S MISSION ТО 


1415 N. ARGONNE RD. 
SPOKANE VALLEY 


WESTIES WITH OUR BESTIES 
WEST COAST IPA 
7% ABV | 53 IBU 


BARDIC BREWING 152 CIDER 


15412 Е. SPRAGUE AVE. #14 
SPOKANE VALLEY 


GODFATHER OF SOUL 
BROWN ALE 
7.5% ABV | 15 IBU 


BELLWETHER BREWING 


2019 N. MONROE ST., SPOKANE 
5016 N. MARKET ST., SPOKANE 


STAGHORN 
SOUR 
5% ABV | NA IBU 


BLACK LABEL BREWING CO. 


19 W. MAIN AVE. 
SPOKANE 


HONEY BLONDE 
BLONDE ALE 
5.2% ABV | 22 IBU 


FACEBOOK.COM/CURSED.BREWING 


HEXEN 
HELLES LAGER 
5.4% ABV | 22 IBU 


FOR THE LOVE OF GOD BREWING 


2617 W. PRINCETON PL. 
SPOKANE 


WALK ON WATER 
HAZY 
5.4% ABV | 14 IBU 


603 W. GARLAND AVE. 
SPOKANE 


PAVILION HAZY PALE ALE 
HAZY 
5% ABV | 29 IBU 


GENUS BREWING 152 SUPPLY 


17018 Е. SPRAGUE #101 
SPOKANE VALLEY 


DOUBLE D'S 
DANK IPA 
7.1% ABV | 50 IBU 


INLAND ALE WORKS 


505 1ST ST. 
CHENEY 


LEMONHEAD 
HARD LEMONADE 
6% ABV | NA ВИ 


TRON GOAT BREWERY 


1302 W. 2ND AVE. 
SPOKANE 


BREWSKI'S BLONDE 
BLONDE ALE 
5.4% ABV | 38 IBU 


TRON HORSE BREWERY 


1621 VANTAGE HWY. 
ELLENSBURG 


GATO GRANDE 
DARK MEXICAN LAGER 
4,7% ABV | NA IBU 


826 N 4TH ST., COEUR D'ALENE, ID 


2 CENTRAL AVE., WHITEFISH, MT 


MOUNTAIN MAN 
SCOTCH ALE 
6.5% ABV | 20180 


HONOR OUR MILITARY, EMPOWER OUR YOUTH AND SHOWCASE OUR REGION. 


NO DROUGHT BREWING THE GRAIN SHED 


10604 E. 16TH AVE., SUITE A 1026 E. NEWARK AVE., SPOKANE 


SPOKANE VALLEY 1115. CEDAR ST., SPOKANE 
KODIAK PURPLE EGYPTIAN 
KOLSCH MILD ALE 

5.3% ABV | 21 IBU 5% ABV | 201BU 

NOLIBREWHOUSE TIS BREWERY AX BBQ 


1003 E. TRENT AVE. 4110 S. BOWDISH RD., SPOKANE VALLEY 


SPOKANE 1950 М. HARVEST PKWY., LIBERTY LAKE 
EXPO 74 MAGNETO #15 ANNIVERSARY IPA 
LAGER IPA 
4.7% ABV | 10 IBU 5% ABV | 55 IBU 
PARADISE CREEK BREWERY UPRISE BREWING СО. 
245 SE. PARADISE ST., PULLMAN 617 N. ASH ST. 
505 SE. RIVERVIEW ST., PULLMAN SPOKANE 
HUCKLEBERRY PUCKER SHANDY BRIGHT SIDE 
BERLIN SOUR WEST COAST IPA 
4.4% ABV | 3 IBU 7% ABV | NAIBU 
PRECIOUS THINGS WHEEL LINE CIDER 
8403 N. BRUCE RD. 15730 UPPER BADGER POCKET ВО. 
SPOKANE ELLENSBURG 
т 
FATHER'S BEER BROKEN SPOKES 
BELGIAN ENKEL CIDER 


4.7% ABV | 47 IBU 7.5% ABV | NA IBU 


badspokane. соп 


Grain& 
Hops& 
Yeast& 
Water δι 
Зрокапе. 


